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j 
( 

j *tr w fafew , 2011 

] 3f«lR 1 

nm u : ir afo am 

1.1.1 : fafeMif 1R TgR ^T afr Wtt ( faffin 'Tgqf rlnfgP I) fePR , 2011 fl 

1.1.2 5 3PRT, 2011 ^31^1^1 
j 1.2 : qfi ’ t TRl li 

| 1.2.1 V* faPflPff ^', cT^ 3RRT arffe 1 it, - 

l. “fetn 3rpminfqfet ,, ^Tgra^^ afr ^ ^ ^pfMid S R afenrt srcnara 

angnn fe amt tfen ^ Rppr tor mn arfafe aiferct a#^?r ti 

| 2. "fen" ^ to aitife imr 4' to<t fen aiffe t trj 7§m ^n aRpR arR-iffe ^ nnfe ^ fe 

! PiMRiRati 4t 3TRTC f^fcTT 4> T^THtn °Rt 4) Rid 4>< ■M c tt J H— 

j • fefe Wf ^ ^TRTTf ^T *fe*u| fel R feta «TH fe fefe aJMWfcdl t; 

1 • Ulffer<u| 1 RI RR-TTO T R fen Rn tatf€R fa*fel; 

1 

• n=nf 3 tr taffe fem^ arnajTRi 

3. “atpri BTfafet" r arfem fe «rt 36(i)^ afer ^t 4* *ntata w nrfemn efc ^ 
j <m 44M4> arR-fet iri ^ra ^n angnn nft afet iffen 4r fepn fen mn arfqfe arfetat aifeta ti 

f 4. "fe T§m fgfefar” ^ fe fefei arfeta i, tat- 

(fe TO feft 'ora ^ ^t fefei oFmn f m fern ^mn t nr fei Rfen t, tfe, fefen 
RI amiRt RTrmTRT t; R fen ^ ffeR felt fefe R RRffe TO% 4‘ Rfe 13TSJ fadftd ^RT tl 

\ (^sl) fel 3RJ ^3t?J =bK«H< f4^A Rb^ft -iSt 1 ) "m ^dti <ifjl J l "m - 4,^) Rb41 3TR d?it J l "m <dl3 

+IWK4>df irffn ^ti 4riT +K4K4»df ffe^r differ aife 12 ttt ^ afffer fe't affen fefe - 

] (i)Tara ^mr (\«? 3^ ^r ^kt n«n rr afk fer ti ffe) ^ricrffer 100 fem/fer 

j ^ 3Tfe fe f, 3T«RT 

i 

j (ii) ^ ^ WR ^ BTfR ^ ^ nRrfe 500 fer nnr t, 3 ?srt 

(iii)yfdf<H T^p«r ^frt 4t fe ’m ^r iTjstf ^t t^r -qf^pn' ^ ti 

5. " <fe$«M»»i ’sifeRt” ^ srfqfe arferft/^ra arfeRt -m q^Rd. w few ^r spi wfrn fen 
I feft ^ w\ nfem nn ^ 3 t^i 3#fe i ffe fefet 3 n?n fefe Tfe|?H ^ fefe ^ fe imr 
j ^T?n arfentt ?r ^?t ^rr arfejtfe fen Rn ti 

6. “TF?n 3ppm nrfeRt” ^ feft T^n m ^ ^raji sn^ ?m srftfeR ntt m\ 36( 1) ^ 

arfer fn^RT fen nm arfqfe aqfeRt arRfe t 

TT fefet' 4f ^ft 3i[Monfen! Tfe ^rf t, fe#’ fefet 4r nfeife fe' fen mn t, feg 3iRfeR m 

arftfeR ^ 4‘ femfe fen I, ^rtt fe 3 t4 #tt ^t 3 t 4 ^ arRrffe nr fefet 3T«fef afir nftfwt ^ fer 
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3RTOT 2 

"SRI *K4K ^ ^ 3Tpffe 3^ tfeR^feRq 

2.1 <3isj =FT atY-C Tfa^Y^R 0 ! 

■Y^i 3 <f> ^IMt <3i€i <*>k«iK yqid«*iT RJY 'TF^ aflfe^ifeRY uflfW3Tf ®fY 31^k 7feTR(Y<fRT 3fo 3T^5TRT few W^RT; 

2.1.1 : ^ ^RJRTOR R7T 

(i) Rcfe? ^tei wei o^Y rts) *iwr -jrai^r jh 1ai^l 2 3fe^ ^ ^ 'w' 3. 315^-3 3 

RRT dH^T^d *+>1+1 Ri RT^T, TntaHt ^ HI<H TfeRffelRJT «?Y IcdQ, ^FRPRTTl 

(2 ) <ara alo fel-iHfai "?*T faPiq+iY R>Y 3FJ?J^Y 4 «!» *T1M .1! ?Y dsnT^RT *q‘«^tii 3^T "^?ST R»Y 3T^9!3lf "3R7 

rtfr ^Ynr ark 3Tf^-2 ^ arafe 3w-i k' fet* to feRR (4>)<Ai) 3 arr^R ^ rtr R afe^aflY rtt wi 

wr r?Y t^ft RR-wfeR ti^ct ^kni 

(3 ) 3nfR*TCY 3 i|4r "R ®h^n aftt felfeR "^T <jt W IVlfYafl k «fi k u i 

<rl^4»ji "3 FrY 3hj<^R rY «(R ^qY'fi RT TfeR^YWRT ^Y 2flfeR ^YY HI (Vi ^fY -win fed <?> RttR PiO«a u i ^ ftn*< 

*jri» wft torth ' - 

(4) fefe$RT ^ feR afctfT feR W^ ^Y if, TfW^TOT UlfV^Rt ^RT. 37^t 4 ^ % 2 3 TOT afefsfe tfRRf 

wY ■gwsr, TOFR 3lk ^T#-ai ^naRf k TONR RRR;, cYYR feF ^ RftR TfeKffiTOt few WtRTTI 

(5) ayifed RT-fdfH^H (3) 3 W ^RffacT RR feF ^ <ftcR Rfe <frH^l*Rl Rgf few WdT t. W ^FR %qi 

^ifii ^, ^TT “f^RtsRl ^ t^m, 3TJ^?T *1?! f^FRTl ^inl "f’ "^TT dM<i*w - 3 T Tf-f2|f*t^H (4) ^ -5 H«iT»?H afT^TR 'Hla< 

*41^ TRjf^T ’let tor '4ifli "t", tit wtdj oisi {qPi^tcfl 2RRT <t»K«(K anV'H <^< RR^TT, <sti9 

<P4’^)=h<«i uif^RFTRt ?rt ^f icrt ^}v» ^nr ^>r wi ^ fcm an^r e^u i 

^ Tfw^T ^ fa? v^r Tgmi ^t mm 1?R! iak ^K^ff ^ itmz fan l^r -^ff^n 

WORTH 

(6) Tfw^ton otto a^R t^t tt^ wstr ^ w^t ^tt. ■qf^Rf ?n w=r 

W J ii-s1 ^ ^1d< WF "RR W ^ arw TSTH t TT W>T ®al4d t^isb^ a><fii ^ 3^T <gjtl «hK<ii< ^f»t <aVii ^f, ^ei Wf 
T3& WT f^TfWRftrr cFR?n t, TR^RT few WtJTTTt 

(7) Tfer^feWT infeRt ^T ^T WT3R ^ fef^ m ^ mfMfcT ^ 3PT 37feTWRt 37«RT 3 T f^^<U | ^ ^ 

^ ajH RW WT ^R^f5I ^imHY ^TT <aiy tt<sTT ferfenn 'eY^ul 

^3 ^ Y** ^ Tfe^feTRT ^ TR TOfe ^ ^ 3TTR ifeft fet W37Rt RTfefe 3TfefeWT ^ afefel Rfe^tfTT 

ffernt r^rY Tffefe wr tkr t afe: Tfen^t ^ aRFjfe w fe^Y it 

2.1.2 Mg +K4K ^ feTTT 3T^Tffe 

(1) fefWT 2.1.1 ^ arqfe ^Yf wfeF 71^ 7R7 ^Y| 75RI WR3TT 3TRR ^€t WYRT ^ fe7 ^TRT 

rw feftRTw ar^rffe wt ‘t’l x 

'ORrf «bY| oqf^Kl W ■(3I?J 4>K«<K4>fl{, fet 1R fefewiY WY arfe^Tf^i ^jt dl<Y^ "^R, 3lfefe®R ^>Y fecffe R qPld 

arfvfewYY rt arr^iY ^ ar^Yfe ^«nfe®ffe, fev^Y arjaffe, TffeF^feWT w 3 t^tt ^ 3Rfer tsrt wr?r wt t?t "t, aT^n^R 
yif^ajiO Rnft rsttrY wt ■'jpf wrtkY TRiferf ^Mmi afe ^ fefetn^f ^ affM^Hii ^ wY ^wY fe?iRR 
a^rffe wt a^rm/ TfeR^WT 5nfe=hKl ^Y arfe^r ar^rffeRfer^WT ^Y ^ fefewYf ^ awfe -qffeferT wfen 
^fanu' ^Y fes# tY, ar^im/i^i^fe^i urfwfY to ^ to'^ti ^ a^feR 3 Hi*fed ^rer ^Y T$m ^fefewr 
wY aHiq5»q*cii "35Y sfH r r§^ ^ wf| "fefer^ ?T<f rt 1 ^37T alYf^rq arwiTRT <4 >Y*ih "^tT aTf^feWTf w arfe^fY - 
R rY fer??Y 3?^ y<\H wY "n^ ar^rffe rt Tfe^Y^wr "^»Y feftRPwrr ^ ?fe arafa ^ Rm. wtf ar^rffe feY?r 
RferT *ieY wY wtjriYi fen-rt tsTRT aii<q r ^Rl ?n *i aT5*n?R ’iel ^r afrfvfewr «hl Vki 55 arofe 

wfel 3Tf*RtffeT ^Y WlJrifYl 
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EE| PF aftr fai Pitf PiKPKebpf, PET T3TU TJTSIT sft? EHPT arfpfapE, 2006 Pit -3T^pt-2 fa 3TPfa PPT 

fafafe famt 3EP 3rfafaPE/3Tfa?T fa 3?pfa faETt fafafa^ fafapRldl PT 3TPTTR fat PEtlP fa ffap TfaEfapEWaFJSTf'p 
t, 3?E 3EPPT fP fafaPET fa 3TPfa 3Epffa 3TrEPTO PE^ fa fan? FPRE f, arffa^PFT fat PE^ ^ ^ fapT 

TOP fat?T PE TW PEfa ^T fafapET fa 3Tpfa ?fa?^P>TP/3FjfaET fa fan? arfapE PEPT FtET 3rfa 3TfESM PEfa Ftfal 

(2) "3ER fafaPE 2.1.2( ] ) E 4 t famEH 37fpfapE PT 3lfEfarPE fat fafaP 3Tg^pt ^ pfalp fattJHH 3Tfafapsif PT 
PTifafa fa arfatp PRt fan? pp TfarrfaPE"T pt ar^ffa eeteept fa afafav ppppI fa Ffa fp fat, arpm EifaPETt, pfa 
^Efa pm PF fa?PTE PEP PE PiTTP f far PTEPEPETT fro Tfa Efap E P PI 3E£rftp Pit TTfat PT ffafat PT<f PIT 3TPPT 
SFfEJPt 4 fafapf TJTSJT afaajTarf PE PER PEP 3 3ETPnp TFT t, Pt PF PiKPEPifa Pit PPP PTPf 3Tfc afawfat PE PTPR 
PEP fa TptJ TPjffaT fp^TT ^ TTPiPTI 

(3) faET "Tim PETPR fa 3npj^-l fa 3fapfa apPT I?, 3TT^ PE^ PT PPlfa fa fa^ 3TJEffa fafap anj^TTEP PlffaPEfa 
SKI PPTP Pit pprptl PEJ Tais) UlfppEP arfPTJPET "5TTT PT^T^Pt - 1 fa" fa fa fa i^fa PfTPcfa PT PETcEP, fa 3TTPPPPT 
EEfa, PE TTfaPT tl 

(4) fafa <ai3 PETPE Pit, fa anpjfa-l fa arpfap Eft 3TEt "f, 3TTTE PEfa PT PPlfa fa ffa? TTfapp EPP/TTP TPpfap 
fa *1*P<1 3ITfpPFTTt £KI PPTP Pit 'J!|l? J ftl 

(5) T3TS PETP I TPidf PF Tjf p fyPP PEPT ffa 3T^fa-2 fa PPP *T3’ fa EETPfa-2 fa PEI PEPfqp P T^r fal fat T^ft 
j TTpf 3ffT TTPt fafaFT PTPf fa 3TPPP PETPE fa TPPP PT fp^T PEP 3T^TJPt-4 $ PPPtPP ^TPTT, 'FP'-gg P l .3?E TPTTSP 

TTPPt 3T^ajT3tt P»T TT^P PTcTP faETT PPT 

\ 

> PT3 TOEPm3TT| SET W PPtPR ^ faTP 3T35TNP PlfPPPTt TPP PT PlfPfP 3TfpPEPf ?ET PT^TET TPTPpf pft 

j 3TTPfppi -Qm -gr^T TTEfoTT 3?E fPrtSTP ^fpf^PP PEPT I 

i pt^ prt $ ^rfap, ptet^ ^pt com Ipepp fappp) T^Pppm , 1996 ^ ^ftp ptpts Ipptp ^ ptp 
’ pt 3TPtP ^ faPTP, faETt Tgm PT^ PT, pft faEPP pfaiPT pt 3T#T T^t Ft, fafPPh , 3TTPTP, fapTP, TPTPT, faPTP 
‘ PT fapET ^ feTp PP^fp P^t PitPTI 

: 2.1.3 ar^TTPP prfppTTft Pft ar^fa ^ farp 3 ttPpp 

3ipfaT Ppm PE^ farp 3Tfapp 3Pp£Pt-2 fafHPM 2.1.2(3) 3?tT 2.1.2(4) ^ PPT fafafe Tfafpp 

PTJiTTPP UTfeEt Pit fpiPT pTTPPT aftr 3?fapp ^ TTTP PPTPP-1 E pppfap ^P fafPTP (PitT^P) ^ Ppi TP-PPTfPP PtPPT 
i PPT 3T^5Pt-3 E fafFP P^t P^ PPt^P EPE pt TTTP 3T^J#-2 pt ‘3ETPP-2 $ PfaTP PTPfapjf ^t PfaPT EPEP pft ETT^i 

\ 2.1.4 3T^5TfaT ^ farp arfapp PT PIEfPTFt 

: (l) epTpp srpipp prfppiEt ?et PEt Pit^ ar^rfar, ^ fafppEf ^ peppI' arntp tf^ 3rfapp an^t ept 

I ETTt Ffa pft PTTt^ Tt 60 fap Pt* EtcE "Pitt Pft EH^ft, '^TTTfa>‘ •HA "3P-PTTT (3) “4* "3PPfPTT ^"1 

( 2 ) 3TT^pE PTET Ffa P»t PTTt^T ^ 15 faE ^ ,l faE 3TfapE Pit TfafalT PRT^ PT Pfa TRIPP 3TJ5TFFE PTfPPirtt 3Tf^pE 
I ^ TTPP $ faETt 3FP 3TfaftPE PTHPilft ^t afapT PEPT t PT Pfa 3Tfapp 3T^f t, pt 3T^TTPP PlfpPIT^ TJPPT ^ 
i 30 fap pt Etpr faffep ^f, ppiftpfa, %rt arfaffap pppnrt urgp pe^ ^%ept arfapp pit ^ pe^ ^ farp arfappr 
I pit Tjfap PE TTptETI pfa arfappr 30 faE ^ fapfftp TTEP ^ ’tftPT 3T^falP TJPPT PT^P PE^ 3 faPET TFPT ^ pt 3T^lPp 
j PFT 3TfapP 3TT^faFP f3TT MHT '4IRPII 

(3) arfaffap PRPPTt TTfap ■'JJt EE ^ ETT13TT 3TT%FP ETET Ffa ET TTPfEP 3T^Tfpp PlfEPTltt TT^P? 3TFfap> pft 
! EET 3Tfapp 3Tl^t PPT ^PEt PT^PT faf^ 3T^TTPP PTfapTEt ^T 3TfapPT ^ ^tP TEtt Efat PPTPE fafa^ %PT PTEPTI 

(4) 3lfapp 3?T^t PPT PT^t prfa ^ P?PTP 3T^TTEP ETfapirtt PTFT ^TT 3?E ^ET PlfaPFEE SET fafap ttfa ^f 
' 4t fafaPPTpt 3T5EE PftTEt PE fatfarp PE^ faf^ '3111 TgTW 3TfpPTEt PT ^ fEPf fan? fa^tP S 3P Tft PTfpfap 

faETt 3m? Ppfap 3TPPT PTfEPE 0 ! pft 1*fa?T ^Mil ^,tll fa^t?ff®T PTfa^lft PT “iftfl, Pfa PF dl*h TTE51PT 3TfapP» ^t 
3T5^Pt-4 PPT fafafate TTTEEE 4P^g PT a^T TPE^T Tftftft PTPf pit i|fafa- 4 d PE^ ^ fan? Pft^f 3TIP^P4i PPIP fan? 
1 pfa PT PFRTP PT pftprfa fan? iiirt TTPEt 3EI PETPEPiPt fan? fa?IT-fa^T ip^t PE TfaPTI arfapPI 3fafaTP EPTP, PFPTTP 

PT Pf^Ptfa PI^PT 3?tr 30 fap PT 3EJ5TTPP gKi 3T550P T^Tft 3TPfa ^ fapT 3T^TTPP infaPE^t ^t 3^PTI 
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(5) MSS frfe aft* n*lfa RcRTRn fa fa R$ SSIF, Rfc fafa t, RTT ST^RTcR RTfa fa 41lfa<4t 5RT ffa* fH* WT 
fat fan s*, wfz <h^nh aifv^iO fn*tes terte fa rtrt fafa fa 30 ffar fa ’far anfarn r* Irrr tot aft* rt fa 
ar^RcT RR SfaRT RT HIM'jj* RR RfaRTI . 

■q*g trot sttTOt rtT anjirffa fa yrnn* nfa *jnRfa rtt sirr* Ifa* tern aft* RTRsf fat fasR^ fa* fan fa' fan 

'3U'< 4 lll 

(6) 3T55TTH RlfaRTTfa ^T fafafafa 3T^nt-2 fa 3TfaR fa*TOfa R fa aT^fafa fat RTfan fa RRBfat RRT fa 

fa *faR an nftefa fa fan irjs **nn rt fafa fa'^nfa, fa «wwK*df sis rtttrtt rrrt ti 

2 . 1.5 fafar TRifaR fafa fa 4$afa fat fa fa tfa* farm 

( 1 ) rrt rtrrt fa fafa ans nfa fa fte* rrt fat fatn fa fa ffara ffaten sriRfa rt Rltefa fa Ite* fat 
favfa -gm Tgrefr fa aj^fa fa fa nr sfafati 

( 2 ) sts*5*st an ijsr fafaw arffaanfa rtstsijtst aipjaa fa 'ttfan fa RRfaa RTnar-RTffaaRS terfaTsi 
3 fa 3fa ffa fafaa ttcrttt fa fansn fa, fa fa far fa fas tw fa, an *aiRnt‘ fa fa sis far fa faffa 
fa ^ %T* fa ^n ffafa fa 3qqifaT fa -ora rr*rr RRfafa fte* fafaffa fa to faf fa ^Prftfa! fa fa 
fte* 3rffaf%a *IWA Pi<i«w nr* sate, fa rf *jfntean fa 3ifatn ti r*3 sts RTteRRS *aa "nr yr^if^m arffaRRst* si*t 
yr fa fa fa fa t*r> sr -gro ^j*st fafan rr sfanri 

z' 1.6 rtrrr an far 

an^mn fa far fa Ite* anfan art snr nfa fan fa lyten fa s*r fan anfaan fa fa r?rt<* 60 Ifa fa fan* 
ar^fafa fat nfa fa fat f rt antear fa ffam 2.i.4(2) fa atetn amafoni fa arfa Rmanfa rt farfnafa 2.i.4(4) 
fa ajfatn Rfan snpnn fafafa fa ffefa fa sn far a ?t* Mss fafa wr fa ff t, fa fa^arr awn? sro torr 
fas rr sfam fat* sfa a g fflwn fafat afa fasr Rjrrr urr fa rrt fa fami 

2.1.7 fa^nfaRRR 3?t* an^fafa fa ffaRRFRcn fat* nfaRRR 

( 1 ) yr ffaHR ' fa fa arfan wr tfaRi rrt *ffafaTO fat* a r ^rfin , sr rrt tort f fafate n tro sn* -* 

( 1 ) TffaFfaror rt ap^rffa fat nfa fa fate fa TOrofa ^t*t fate anpR 1 fa 5 fa fa anfar fa 
Ifa far fat 3Tfar fa Ifa fafa fate ffaffa fa sfa fa fa* atrpffa fa *rfa faf fa 313 m* tfan srar fa, 
fatten fa* fafasfate *fafai 

( 2 ) ^n tfanfat fa aqfan aq^n ifa* "nt* tfafa Tfte^teR rt an^tffa fanfaRRR faffafaf atnfan atr^iffa 

$ TOffa 3RRTH fa fate fa RTR fa RJR 30 Ifa ^ RRlftfaf, <H^fa-2 fa WR ‘RT' RT R^R te’ fa IfaRI RIRRII 

(3) <fir^^ ' < IJ i ^ 3T^fa<r "ot *trR r^ Rfanfajfa *fa>t rr rr» nfaRRs fa tte* afa^n r* anfar Riffar 
faf Ifa* sfa fa Ifaj r? asfafa tfafat fat rst fa fafa^tarfa rt aupffa fa 3?R*nn fa fate fa 30 Ifa fa sfa/teT 
fafti 

(4) RRfaaRT IfaTRR 2.1.7(2) fanRrfaten 3TRte fa fa, ffag 41RRH fa fate fa 1 3^ ) nfalRRRl fa fte*R>T5^T 

Ifa* m* amfan fa rtr 100 to; ufnffa fa foam fa ftfar fa ter* ffafa fate fan fa Rifat 1 

(5) fafa * te * fa R?*R RT ■R pf fa , tfarfa tfa*RRfafar 2.2.7(2)RT 2.2.7(4) faRffa 3TRfi* fa fafa* 

nfaRRR fa Ifa* anfan nfa ifas rrt t, faRffan fa fa*s alt* Rn*RRRte Rftefa fa *rfat rtrrr RnfaRnR fa 
Rteni 'sis RiRRR^nf, Rtn rf rtrrr ’jr: ante rrrt farar fa, fa RRitefar, IrPirr zzj alt* 2 . 1.3 fa’^Rfafa 
3T^*n* nfa TffafaRRs rt 3^faffa fa ifa* 3nfan RRnrifanri 

(6) fan 4»K<m<4»4( tfarfa rrt urmfira srs~g*fa fa^SR i rtsis •grterot srt urR i RiH ffafat artels 

RT w faten fa Ifa* SIS TnfRRRS SRI RTffam 1fafa;3RR TO R57 IfaWR RRRTRR fa, RSRTT 3T^lfte fa 
nfaRRS fa ifa SIRPRT: ffaSR IfaRT RHT afaffal fafll fan I 
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i 

^ srfFfcd arfeRt weOoK^ui 3 Ffc FrrrFT ^ Ft ^sfs %it aqrarFFi t, Msm 
Ft RriU, e f»"< F^FTI 

' 2 . 1.8 TfwtFRF fftfff ft ff fr^wn ft t^rtf 

(1) TfaT^tFiTF FT 3T3?RH wfwfr 3TfFfFFF Fit FRT 32 Ft 3FFFf =F 3TJRTT, 73TST d>IHk=bdl Fit TJFF11$ FF 
j ‘3^3^ 3*^ ^ Ft R^TT TTFt FT fFTft faFIdidN Fit FRF fFTT^ frTR t^lwfl ^ aqvft ' ird T ffFkW^dfc T 
i ST^^cf F>t Ff t, f^Tffr Tf*H<tF><u| FT 3T5#?T Fit, -q^ fad'd d Ft %R FiTT^Rf FiT TT%FT FTFF FiTT ^ FTFT^ fa'dfad FiT 
! TTFiFT. Ffr 3FFt FTF FF f**¥dKT Fitf FiT 3TTF1T t % WI FiK FIT Fidf ?TcfP FF RlcR FiT# sfft 3Tfaf#FF F# FTTT 32 
j ^ STFft cTTRTcT Fit F^ ^FTT T£FFT #' F^ffi aq^fa ^ FtdT ^FK FiT# #' FTTTFicT T?T tl ## FiFF FF RFi TTfcT TTFfarT 
j F>KdKF>dt F# Ft FTR>Tt fiFTTFiT TfaTT#tFiFF FT STJ^rfFT fatffFd F# F$ tl 

(2) FFjfTFf#, Tfa^tFH'Ji FT 3E£TNF FTfaFFTt ^faF^Fd sfcrfif ^ FtFT, 1# ftFTFF ^ 3TT#TT Fit Fitter ^ 14 f^T 
^ F>h FFt $Vfl, <ai& FFTFITFiFf FiTTTT ( mR'H^) FF R0*y u f Fi7# FF fa#¥l #FTI 

j (3) M$RT ft#te FF ^dftdWd FiT# Fit FFTT #‘ Fft <f^F>W FI Fl^im RTfaFF# F# F$ TTF $ % 

1 FFTFITFiFf 3TFt Ft ^“FF TJ«flT FiT# aq*TFT T[FTT TJFFT F>t FF RIF? FF FRTF FiT## 3RT^T T!F##t1#i#FF 

| FF e hit u i Ft, ^1 yiftT«bJ<l <aisi «?>K<iK c t>ci? F?t F>t FRT 32(3) <H«fli FFT <iH«tTFcT sRlfl FIT 

j ^ F> F7FR[, FT^^Tf^cl/Tf^T^tFiTF Fft TF FR TT^FTI 

(4) FF fFfFFFt if 3Tc!f^e iFRft FRT ^ Ft^ 13 Ft, FI FlfFFTRt, TT ^ lit ^RX 

j I^KR -#FT W«T ^ fFF iFRTt T fFT^^ Tq T FT 3T^F FTt TRFTO TF FTT T^FI 

(5 ) FF f^flFFt Ft 3T«itF ^fvH^lch<ui FT »^P<1 Ft iFTTft fF^TFF FT TFFTTF T& <910 FTKFRFiFf R>tf) UfiWiT ^ 
FT T fir^t F RF mm% FT 3Tpft<TFT FF^ 44tcF Tq| F?t FRF FfFTTFft Ff ^ (F»t^ff) ^ RfcTFRT ^ t^TR FW 

FtFTI 

j 

(6) TTFTfF T3m F T KFTTFTFf tFefFF Fft F7IT ^f RrNTF ^ f^TR FFT 3F%FF 3fk TFFRF F>t F9TT Ff 

| 3T3#F ^ FFT 3TT^TF RRF-^ 2.1.8(3) ^ 3F^ T^FRF F^t FTt^ ^ #T FTFFtt 3TFfF ^F^TFT^FRF^FTt 

| 2.1.9 FT^fPd FT TfFRTftFRF aq^F FT^ ^ FTFl^ FftFT (FftFTf) 3FM<uf, fFTFR FT FftFcR 

(1) FTKFTTFTcM F5t FF ^rf^RT FRFT Ft*TT % ^! -gra FFTFR TFT^ Fit 3TCIFF HTFFTTtt T^W^FTW 
FT 3T35TTCF FlfFFTRt ^ FRT T^ At 3cFTF ^ Wf 4 t^R FR iFRlt XWF, FftF^T FT RfTF^T, 3?f%FFm, faTFR, FF 
Fi^t FT Ffltf FRT FTTFTF ^IFFITTt tFRT^ 3TTFR FT F?t F^ «ft, F> FT^ ^TFF FlfFFF^ Fit ^Rl F^FT 

F?lT ^?ft ^FFT nRq<{'i FR ^ 3 ^ Ft FTT^ftl 

. FTg tFRff ^ Fft F^4 Ft teTR, fSRT^ 3ppf*3 VHN I TF if a t atS r Fi ^ T FF» l ( l ^ 3TT?ft Ft tF^Ff ^ TTW 

FiTTFTT 3TRF F»T^ FT *^f ^ c «!F)'i aq^ftjTF pVll I <3ltl ^RFTTFiclf "*|jF FT^lf^T ^t 3TIFFFFT FftF?fF 

! F^3 ^ FFT F^ Fft FT^tPf FvtTT ^ TWFiFt F»tTT Ft TTW FT^TFF FTfFFiT^ ^ FTTT FT^F Fv^FTT 3T^IPH SnfHF>T^t 
RTF HRFilTF FTFT 1 H Fit FTTreT TT 30 KF F? FIcR IF5FfF»dni F iFfR FR FtTFFFT FF aq^flFF FTT TTFiFT 3TTT RF MKF«-H 
Fit WpFfdd FiT^ RR W TTTltfFcT aq^rfFT FT& Fi^TII RFfFF #F?Nf FF aq^FF FTT^ TIFF, TTF 5 T fil^t F > T »T FT 
aq^UFF yifvFilO FFTFR FTF^ F»t T7T«FcTT FFT IshFfFidlMT ^f FTfecT FFRTTFf FT FftF^Nf FT FftFcNf ^ fFfFFi' 3 ?tT FRT 
3 TPTF Ffgsit FT iFFR F»tFT aqk aq^FtFH FRR FfT^f Fff^ aqTFTFF ^t ( Ff^qrf IfCNtF FF FT FF>F!I 

2 . 1.10 FFIF^TFF 

T* f^&FFt Ft aq^tr Tt^r Tmt Fttrtt a^r fftt! Fit fftf aqr^TT ft ferrs: ^nre ft ^rft aqH-rTT?F ^', Ft ttf^ 
^TSfTT FU3«W STTT fF FIFF IMtfd fFIFT FTR, 1%FT FTRFTI 

2.1.11 3^3 FTTT ^ <Ei|^[l4>< , J| yFl u l43l FT ^l$Tfa FF FRITF 

(1) faTft TflTT^FTF WFFF FT it FITFi F#t R<3 F)t F?H if, ^FT FFTFFF FT 3T^rf^T RFFi ^ fafaFT 

FfcTPlfF FT ^F ^ 1%Ft 3FF TTRTF ^ FFF^ «lt f^R FT rdHldHad 3IFfF F>t TTFTfFT FFi F^ft T^ft - 


; 

i 

* 
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- 1 

(fafriW 2.1.2 (3) 

4m 3f^nqqr zrfzzrrct 4t zftfa 4 arofz srri TO 
tto zztzr zrt 4^4 

I. ■^T35T TO TOT $«tZi{ZT RTf^rT 4ft $Z>I$ZT faz4 TO ZfdRZ 50.000 fTO 4 4TOr TO ^Z ZT 2500 Rtf^FT ZZ Zlfe 
^Z TO 4 TTOZ ZT TO4TOT 3? 4TTZZ fl 

II. ZZ-wR TO y-HfZifZ ^Z>4zt 4 t fTOIZZ? P4zzftz jJRT TO ZZ 4<MKd Zvtft TOft ^ZZ^ZT ZZT TO a'fls'h T?ZZf 

RfecT ZTZZTOTR, f^ZZA 4ZTOZZ l^r 2 zfer ZZ yRlRH 4 SffZZT fl 

i in. tot *pfr zztotr faz4 to 'yfzRz 50 zt ^4 zi % 44 zzm zf?z 150 zr ^rfzzr 4z z^stf tozt 1000 zt arfzzr 
i zf4zr zz zz to 4 4zzz f 1 

i IV hkh yfKZ)< IJ i ^ctii^'m Rh<^ ZT4? 'yfciR'i 500 f4.ZT. "ft ZTfzzT ZT 150 h)R<*> ZZ e(lfq<fc Riff ZZ sZltrM ZT TRPF^kT ZRft 
[ 4 4ZZZfl. 

| V i 4 iv 4 3TZTZ zRxrlfed 4? fTO -gZ: ZPTO ZFTTZ ZT ^Z: ftzr ZRft TOt $ZZfzf 4T%Z TOt 444 4TO Z444ZRZ $«fT£<?l\ 
j fZZZft 34fzWTZ TOtTT 2 fttfzZT ZZ Zfft Rz 4t 3TfzZT t, fmTZ 4Z1TOZ, TORT 44 TOT 4 Zt4Tft TOT 4Z>I^I 4l 

i VL TO -qfZTO fzzfzt-^ TStfZTt 

| 

j vn. ztNiPzz> zzzrn 4 fro tto TOpft 4 otto to to 4t 4 ^nrorof i 

pm. frot TOt w Z 43 fron mzzr zr wf f, 4 f4zztz 4 4 §ra zz 4 ZT 4 zztf zi 4tot 4 zr TOwz zt zrzt zz to^z 
I zz wt zr to t frozft iz f4zz4 to Tzrfqz z 4 i zt fro? to zz4z zz sfzro z41. fro 4zm 

; ZTOt ZT4 3TTTR fTOT ZT TO tl 

UX. zr ZT 3Tto 4FTO 3 RZlfeM 7ZTTOR ZRZTOl 

I X TOZ, 4f tTOTZZrH, R^TOTZ. W -2^ TOZ 4RZZ4 4 4TOnZTf 4 37ZTZ TOTZZf 4^ fZil^Zl Z 7TO 

ZTOZ TOT 'ZTOi 




[’qPTIII—4]_qfftf ^ WH : ___9 

3*3 ^-2 

WT 4 *r' 

(WWni stafliFwi 2 . 1 . 7 ^sf) 

■QTO 3ffc 3Tfvfro, 2006 ^ 3T*fa 

oil ie0<*>| u 1 ' 

<*>K<4K ^7 UW : 

□ IRRt/ 3FF*JRt 7F2TR 

□ ?f5R (^H u i^fl<n/^cl^-f^*"^ ^ro t^cTT) 

□ W ^ f?*R ^TRT 

□ (^t) «bt , ater flnfcn/ -gm ^ $fr 

□ feMdl/ I Kte F RECTf Ofoftm) 

□ ^T: ’’W 

□ W, ^ 3TTft 3 TS& T21R/72RWTQ[ 

□ ^ d<MI44> (^ ^ ^T TRR ^ t) / fa^TT 

□ OT 

□ Htfdl/RRT/'Tlc'i'O 7lfa/ fash<il ( 

□ 3F3. ^RT faftRvi : 

W 3TI^r/ ^rqpft ^T FR :----- 

(TsT) ^prr 

□ Rfe 

□ MHlkK 

□ 

__ \ *\ __ rv > n ' _ a \ 

□ s*RT W^K! RfRI^T 

□ 3RT C^PRT Rftfe w() 

(■q) 3 h«}<V*» 3»t HS^M 35T ^RjT---) 

feRRt : ■qfet TR <st TTC^cT RI^RT, 4 I*nU, TO ^ R W3R "W; 

(■R) H*CdK ^ Rri<< T RT :- - —-- 


^---U- 

R.-:- 

feRwf) : ^ 1. t (t) -qi MR R. t (t), eft ^RT RR? Rfod ^T TW Rftfe ^ 

(^■) ?N "^T 3iq^H, <3I€J ^TRR R^rfeR f^RI 'TOTT %/ hRw ^>7 ^RI :--- 




2896G1/11—2 
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• (^) *n f^r urt ^ft lara ^ anfa : 

\ * 

: WM ^rra wf HTR Tfdf^T 3 RT3I RP.Zt. 


; fOT TOT RTO ^R, ^ TOWT 3tl 

' (9) •QTO ^l-MK, ^ f^PTH t, i\ ^rT ^NR^f, 3TRT «FT RSJtT Tf$FT^ fP fortf wfaaFRt T^TT^f 

i(^FfpNf) ^ tm (simterrii ^ to^t R) 


I ( <f) ^ T?TT 3 - 3TTTC ^iP-Td TFffe--- 

j (^) 'teft ^tt n‘, apf ^ 4 t wf suffer stf t 

(^) W*T ^T ^ : 

j Rl4^Pl=h 3RR 3RT ^rpT 

;(Z) 5RT T3I?1 ^3?f ^ faP’Hfa ^ f^ Tlt^T U#T tftlt f : 

□ . *T 

□ T?f 

ST, ^ -giRrf^fr 3TO TTpRT ~R! TTtffT m ^1 ^ -- 

!(b) rtot (3F£rf*<T sfa (T^k^d larf^m, 2011 ^ ^ arjgrc <*><»{ ^ 

i PlPitl---TTP ^FRlf^T-—— --|RT #3T st £ : 

□ feRTS R. (--- 

t D *i^i 

( ^ towo 

I T£T ‘^' 

(#m 2.1.2 farfro 2.1.3 afcf MfVm 2.1.7 $tf) 

W ^tSJT 4 t RFFF 3TfafWT, 2006 ^ Wfa <H^TW 3Fpfcr ^ ^ fat* 3H^T 

f6K«IR «FT H«*>K ( «h*i i i{ T33T ^ 3lfMch tr PriH rRIR, Tf^ TrTTT S^) : 
b f4lHHt u l/y4H«MU|, 9Z!$, £ofa><«T 3TlfS RfSS 
b <rt?/35i ^rrrr 

b ^rnicir 

1 

b Ei«sch4 u i §«m^ 

b ^4 wtf -q? ^r ^ ^ Ewri 4> fr^ to 
















[*IPT III—0^4] 


^TT TFTO : a>MWKm 
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□ fadw* 3k to 

□ Hfon 

□ ^T: WIRT ^RI ^ ^f%n sffc <fctf^R ^ 3T*fa fafHffid ) 

□ -q^R^/ %R 

□ TOPT^NR 

□ *fcF o^FTR 

□ faflT<F/y^R«h'df 

□ ^ra Mpi^rew 

□ 

O ^rt "m 3 rt ^ara 

□ FlHR 

□ tPrRT 

D 3RT, ^TW iqptf^'xi ----—-— 

1. <*>H*tl ^>7 ilH :--—*- 

2. ^T«hci sbRrf^Rl 431 :-----v-- 

3. Rf^R ^FT -m, f3W$ IcR 3FpftT $tj 3TT^T faRTT ^1 T9T f-- 


4 ^RffSTf ^ RRRRR) cRvfaft ^ ^ 3#<T ^RT °FT RTF 3 tW R^im, 3nkT 3ffc W, kill* t^RR 
--<£ SR^T 3rtfS9RT fl 

RR : 

317f?IT ; 

W : 

^UTR. : 
h)«II| d R. : 

)M<rT : 

W^FT 3R8R ^ cftfte 

5. ^ ?raT -q^R faq axK< i 4t (’qft a kte t 4 ^ f*RT ^rfer t) 3>r -^re afo / ar rrtr, 

W 3?ft *HH«h 
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: 

Ttfd W3FT TO U sfc 3T^TR rTT^I 
6. W5fR T TcTT 3 3 f*FT t) 


7. ---M)«ll4d U--- 

TFT.- i- 'fa --- 

8. faftffo urt ^fFft TOnf^cT wr 

3§ra to ^rr tot yPdP^ fernr 4 toa z=r 


^ afl^vh ^ a*wr 3ifcf =rt'i 

;‘ fa faftWRl 3T^f*<T - cft ffcra^ #T TOf Ucfo wf ^ TITS TO1T ^1 fa\ 

i. ura 3cyi<<^R arfiTOrfro tot (ufrf^r)-— 

|0. itt ^T^Tf ^ 

(i) 3CfT^3fT ^ Wlftw afo 3R*T ^ 3T#T ^ ^ ~fa (WM) «T^ (^F) 3'^V ^ ^ ^T 

• (T?TO^) TO a^oITOR 3?fc SJTOtl 

^T.TT. ^^1^1/41 y,H-H I TO TO? afcr TOT 3Tf^TOTfMd STTOT 


fa an^re* i\ it stto Tift? toto fa\ 

(ii) yfflfVl y^W/^icn ^>t >*(i4 qicrfl <h1^ci HRI 

(TO) <j<Hr) ntan R--- 

(t§) 4lro? ^-- 

(iii) f^ftci Iro* ^ ^ ^cqi^ fa Pcjfdqfa to (*q/ro$) 

(!) --- T - 

( 2 ) - 



















[*ftiii—^ 54 ] irsm v smmm ^ 13 


11 . ^ 3 k ■qri 3?ra ^ : 

(0 fadUd> fTO>f$d *K4K dTT ^1 


faf ^Jdd 

'HIHift d>T 

dTd 

i 

l 

dfa dTdTt 
dT did> ^ 


fawmth Pi«hRi<i ^cd, fa^fad ^ u f sfa <ara oTU!l 

\ ! 

■dRRfil fa 

amRb^d 


fatfdd 

qfa*f»d 

faStdd 

^Tf 

^ara 3TRI 





























ft fafiRM 3^pd t - dfa ddf df ^TR fdPdf&fl Kc^T ddTR dft did! <R dcrHtel dHtl. 

(ii) Ihci Hifci'fc ( vih1-s«*) dr RrfiRi<*> Pi'**»<4«i<=ticif jjra dc-i^ci ^HiO, ^ urn jcdiftd dT 4 mki d»t d^ ■§■ dT <j*W> 
StTH dcsiRd Pddm fHMif^d dR di dftdd H ddRl dlj *K^H dT «hK-anT ^T^3lkM 


12. IRJdd fen ^ dldTT Rfyd td^d dTC dT TJd.dt. 3^ dRfalER 


13. ddT ^dd^ fd^HMIuilrHcb ddO^ l ld l it ‘gdd t 


dfd dT, cTt ^ 


14. fdfddd 5(1) ^ dd£d i? 3R553R 3RT fdftdf ^ 3mH 3TfRT 3npf*d ^ dT 3TdT°T dft ^TT 3 - dd 3Tdfa fjf^ 

fa™ 3R£TfdT srtfSR f ( 1 ^ 5 ^)------ 

15. ^/PFl ■Jsira ^TT 3 tR dlddT ( 3^#<1 3 tR TffadfaTd) fafddd, 2011 ddddf ^ dTJflTC 3R£TfdT dfo? d> fdfdd 

-----W1 dft dddfa OmO ^FR 4T-(--d^t R^TT) 

■gRT *fa dt 1?1 


/ 

('3ud^ c h/yiftt‘jid 5td)^K*4idf d^ 6<-di?TT) . ( 

i 
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3W - 1 




4', 


- art - frarat 

—i.-- toPtoi 3 iteR 3fk ^ srt ^ fi 

sfa mrwi ^n^r<t H srjsrc 4? to f i $ ^ %/ t ^ sra/ toto 3 fan 

in #ki fan* ^ 4 fcn* OTrfaci ^ra ^trwr 4 * rh^t srfaf^m, ci^fa srfafatfira 4 r 

fafafay. ^ tn^ ^ 4* ^nftjwr ^ wi-wf m fafaa to -sqfea gro y^ir^w 

4 * a^ffa fafwT 375^-4 it arofa ^nro 4 * #t 4R41W ^ wkvfa; fasraf ^ srj^r fi 


tTR^ : 


( 6ftlfi*$R) 








[<Trcm-^a"5 4] 
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zmv-2 

tf*t / ^ i m uifofrrft arj^ftT ftp? fon* nn ^ airier ^ nw trir fan 

I. *4c3*ik1/ -hi^HsH m 3nf**fd fftiUtUTOdf "gRI TFfa ^ ’TO ^3RT 3$K 6WI^Rd U^T-^SI (4&®$ UfiT 4) j 

z rafaTyr wii °pt 4tefr Tpfrteft 4 -qfiRTT afR qfs Fn wR sfa anra nft nffm naft $n ^flte/ ^-sraz ^hi 

3. fat ■gfa, Tjpf ^ aftr mzf fa wq 

4. M&><)' fafc R?ffafa 3JT im faR Tjfa, fa gffl fa, 3?ftTOTfaT 8^ U^T 3?*f fafa TlfaTI 

5 . 75<*wrt/qpfcR/ fa & re? ( ftjvi<feT )/giftrya gg i ww ai f fa tohA srfirenft srt ^pft fa*n w fatet ^rrem m^Rnb 
rt 

6. ^ra mA fat Tjfa fafa fanffa *n t (ftfafanfaf ^T 3 n^[) 

7. fg rf^ Hfdl gRf ^P[f%[ ^R^lfa ^iffa fa HR afa ^fa Ufal faWT-Rl fafc yfa fa $3^qq > S rli ni fa grffa ?R 

.^w fafc w, ^sfa fofar y i Ewfa fat n»fa p, awfr Mquff , fa4, te fafc $far nrfa 4 aiftrefatfa fat 

7??FRTT ^RTI 

8. fafa -RTOI !fltd/dH T^IRWJ TPiVWIRH 3 ^TCJ 4 fa*fa fa 'Sn 3 TPJfaf fan *3ffa ■*!£ ^T fat ^TOT Tfflfa Tjfa ^ 

fa fan ^eT fa dwdwftq ^qfW Tffaf Jo»^«f«b fat fafaf (tWRlf^T fafc SW*ft) fatrf Mql'wkni fa jnfofTd 

yldPiRl <^i dm Pd<fl *1T tWl d*j^ fa) •adfa^w fal 

9. hR*u) fa c h a «l ^T TT^d (fasbq-lq^wRtKhPimi/ fWfa) fal fal, fatf4) 

10. r 4 faBA fa fdtHTi 'HHlklO 1d^«/KIM«IM5l IW asffc #TR 3R3S^| 

II. W^TftdT ^ 3 ^Td 3Rf%^f^m-i861/^ W W^Rt #411^ Slfafw}, 2002 ^ 3Tcpf^ UM TRlT*m T& 3lRn 

12 yp: ^T ^ ^n fdRmfd! ^T 4HTqf% WTOI 

ii ^gra w«r ^d4*« jbHt ~m mom, ^ ^ li 

14. ^r ?5 hlftTt' ^1T -^f ^sf ^ 3T3RSRR ^%tT ^ ^T ^std -m ^ ^ m*fa ^ 

41^ i 

15. 4V<i 3^R 4t2 TIRT^fTHR ^ 4f> , c4l ■HiHift "WiT 

16. JfH, <dlH'4 oi1</^T <t>i4Pi^>fl ^>t IqPiMl u i ^HT ^f T34 Fc 3> ^ n^<%i 

' J uA "4 kA 'dd "^t fd>^n Hi^di WZ / dita ^R* 3 ! n4\ J t+lldi ^ 'iisfi < =h'41 c ( RhI^, t^RT4 m4Rwikii «6" «iRj^>fi 

^TfrTf^rfV ^T ^TR ^PTT «H 3?R 7 TrR§ 3?R 4^ ^RT RT ^ ^11 ‘3 t T^R W 4M^ld *^l 

17. ydii«t(frid 4^, 4t, ^ ^rtrf frf?<T Rf fadftd f4R ^TRti 

is. 'i < i^Hi{ci | 4>i vhmIm ^tp^t y^ y i f44i°i 4l,'f^o(m ^ify^jf4d 3^?lifir«b ^ 4. ^(hRi umum^i 

^T RiIm^ihT ^ "^4 (qSiHlM •3RT 4> ■3TVt^ 1 4t ^ 31*^41 ^ "R^vCOT 4?l< ■SRR^T ^ Rl^ ^fllldci f4>^ <a||^ qi^ ^«ai4«i 
1. ' ^fff 3?3#cT 3JfST ^7% ^ im fen TR <^4 ^HRTTt 4 ^ 9PW^I 

2 4t^3RI ^Tl 73T71 ■gi^Il'SR'R M«iiciT'9Ft ^Wdl ^H'jid (^jOh <«5 ?iiM’i ^ 3 t4Ri sdil^q) ^ ItR ycqiRici -^pHqi^tF 

mom urt ^tri 4Rn) 

3. 9RfcM<1f ^ T^t, -&fe; ^ R«Tl 

4.. fiTs6«qi ^ -sft rw, a^dt afR 
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3W - 3 

3h^?iF<i 3>1 >i<T 

TO 7373 37T73T737?rf 3N3 73m 37T73T7 3? 3FJ373 4 4 t 3 TO TTOl' 37 f4TO733 TO 377 3TeT3 tor 3137 gfntTO 374: 

TO *'iwu*df 

1. 3T^nr-^T 3 37^xT 3TjTO 4 R^ TO TO TO 77337 37 3f7777T 4 1TO 33F3 T«TFT 37 33fTO TOl 

2. 3PpT4 OTftcglRqf 31 3337 TO-ITO 33 3fTO 3 37I3333T 3|3 4l 

3- SlfTOrTO 33 fsh^lcFTOl/aTRSTO 33 TOTOj 3 fTO qfWd 31 T TOTO 4 377 3 7jfTO TOi 

4. ; TOK 4TO 33 34TO TO 4 14* 373 337 R37 cfTO4 "44 33 fTOTO 37131 3c3K TO73T 33 TOSP3 TO 

[ TO TOfi 4 3777 373-77-373 77TT33 fa^R/ TO fTOFf/7373 47 TIW 7JS3 TO ITOf fTO 4 333 1TOH 3 fTO 44 
' 3T 731U 4444/ TO yWifTO/ TO TO TO TOb/ TO 73733/ TO 4444/ TO TOlfTO/ 3g-fTOTc37 fTOl3/ W& 

i WET 47 TOTl 4444 3 fTO 3T fek 3T 37R3T7 4 fTOfTO 3 TTOi 4 3 33f4 fTO 333 1TO 4 fTO 3F33T 

| 3T3f fTOfTO(33 3T 73*33 4 4f fTO 31 feWU 37 TTM^c-M TOTT 4l 

7 

5. 333fa37 3lfTO 1TO4 l 44 4 3! 3l4 337 37337 4 4 31 3^ 337 37Rd TOl 37374 4 773^3 ^*fTeR 

, faMui 4 14 r wntf faTOTO 4 3753 3773 . 34fa> 1TO1TO t (1 44 4 30 1437 337 4 133331 30 3337 4 

TO 47 1 373R37 3 31 374 337 4 faTO!) 

6. 3? TO % 3RTO 4 33^13 3c3IR 4 fTO fTO 373T3 33 ^37 T$ 4* d7MI<4 34* fTO TO^I 

7. ; 7sJTSr 37T7377 4 WT 4 ■37^737 ^gTjTO 4' 3*3 3T77s4 4 73^53T 3^ 7317*3 4 3133^ 331 34-+R1 4 7317*3 

5 37T 333^ 77^1 

8 . i !Tc3K3 ( 3734 7337fr 4 333T3 47 13373 37T "11337 3rf3cf73 3TeT3-3Tc3T 71^7371 3 33TR 7#1l 

9. ; 3F 7[f3fc33 374 f37 333W 3TT 3T3 3 t4 3Ts4 7334 37T 43 47 37337 333 33TTO 4 41 

10. ; 7§ISJ 377737734 %7Tl 7§M 3^7*1 377 R^hDi, 3ST73733 37 f3373 4 43443 3337 374 13373 37t 3^77 f44 

! ^ 3f77R 3 34 4 t 4 ferft 437373. R3I33,3^7377, 373ft 37 3^ 47 37^7-377373 37^4 34 73H 4 333133 3Tf337j7t 

4 773731333 ^3 4’ 3f33 3337 3 3373 34 13737 337 tl 

11. i 343 47 "3373777 37t f33f33 7733^ 4 %R 343-^3-TO "SRlcjt (3f4-3T4 3T73R337 4) 3»ftl 

12 I fT 14334 4 3T53R 73m 37374' 4 773t ^7733 777773f337 47 7^3 4f443 77^34 377 34^73 373733 7jf3f?37T 3fr4 
I 4 IcTR Rfdglfttti 3T3T 4r 4f733 4 371377 37 3773737 4 "^3 3 3*77 3 t 4^73 t 3^7 "3177 4 R3T 377 37-3CH3M 

I 3lt7 7§T.7J. 3^7 37. 37f3. "gTTT 37ft77jt47 343TO74 4 3J7RT 3^41 

13. -3T 3714 14 ^37373 33 ^7?4 33lf4f 37 TffiT 4 7*773 4 4377 3337337 4 3777 3f4t 337 77^4 3RI3 TO 4 

,4t73 3*777733 TO4t 3T3373 337 R 7731 ^TTR 4r |774 337R 4 TO 37737, 3f73TT 37737, VSIT+W 37737 3T7f3 4 

hrfarfarr ti 

i, 

14. !"M343F37I37tf37/14T737 r 33 ^ 3fk 1473 43H 3T5443I7t/7f4f4^3 f3TO4 4/4 4 37737 47^7733 

773371 

37=3 ^4 

1 . 4TO, TOr4 4r 37=3 73 m tTOI 4 7373377 ! 4 333 H 3 , fqsro 37 37^7 "am to# 33 ITOr TO 1 37 1473 
4 14R 4*74^13 TO 1737 7J33I3^3 c7*ll4 DtTW 377447 4 cI 74 4 3T33TT7t 4 14 r 3373? 4 R37 ^33^ <r[4 

44 4 4. 4r, 33743 4r - 37=3 TO4 4 33773 33 4i 
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2. chK^K<ii"df in H^i'Hi m cten? fern rnmr mira ^rii i-?, tr^r ^mih^ <*>kn f^A ^ Tarat mt y«$>Id <ncif<W 
TOt m TO fcfsh^l ^ ftfU, 37fk^$ld mM i?l 

3. tont faMdi. (fiiTO 3fcpf?r wf\ iwh+ mt i) m w, mt, TOwfa, ^ra fcr sfk sim tottst* to 

f, ^ Tfa&x vm from fmfnfifa, tot 37k tot! mf tot to zfa 3 to£ fafwiureiMi mi to«r ^ vm it ^ to; 
TOlkf ^ 3TTO? W1 TO TOm W ^TcT 1TO7T m^T TO M^I TO ^ ^7T TfTOT, TO *ft SFpTO mrfaTO# 

?RI T£flT TOTA aft 3TAS7T ept UTIT, 3I7gn mkTTI 

4. ddwld tot. Tara to 37 k to totot to tototo m fafrofar sf srfafwr ^ 37tfa 3FpfRT ?£ tro; ^ ^ ^ to* 

TO, mro ^ fTOTOcTRT mto°i ^ Iro 37 f£ tottotott Tjfam tot ti 

5. MK* £RT f tow? p TTO ffid to, *37^ ^4>d *, m tot-1 ’. TO mfr? qipg cft 37751 m ^ mkm -H ft Vd TO 

37TZT, mT to to mcto Itort mr TOfc mft tttor kht kro^r yaki^dlaRf w\ TO? mro n % ftoft arm mfro mt 
tron mro, sfir mm Itort m tttot ttoft <fto mirror rt*to k to¥ Iron mroi : 

6. frot <fa^$d yqkkhdf %KI ftolTOV - PTM>r3d to. Tart TOT *jjl^<ri1 ^ 3Tl£ m TOA TO? d i fiTO T ^ 37l£, m tot mft 

m| arto to to tot TOto ^rt 3to tto m TOrrto k tof k ^Trerfro mrntmr m %t Ito mro 3 ^ 

trot to oTOcf m 37 mm aroftn mFf mt mr^lti 

mrg ^77 mt mnf mm ftHfcHPad ^ from m tttot ^ ^ wft : 

(i) mmfro mT 

(ii) mT Hc7 

t 

(iii) t T^ 37T mT ^cT -» 

(iv) mtm ^ 

(v) (vi) SHtrfi ^ miT , n?T 

(vii) mroflm 7TOR ilHIVR f^F ^ ^cT TO? TjlTOTl ^T 37IZT 

(viii) MKcftm TOmr TTOr "3TOR f^F ^ TIFT TOq mifTTO mi 37RT 

7 . ^ra TOTOrof trot ^ora mi era to from m from m from ^ fTO utohi m Irort iqfmF mt from 

mTOR ^ tro ^fmcT m mfro rntm fm^ in fafrof m fsrfmfe ttfir 3 far ^ tro to t, tar 

to t m Turner mFf ffto to t, im to fmr ^ra ^rm stt^t ^ri mfttTsrW m 3^ i^rfmf^ ttto ^ 

37 k - 3 m toto lit <?tisM4 fro; mm, wm k dUf?cT m mft 3TkRjro to W TTrf k krkfe TO k ^ 3 xt 
Ftl 


2896 GI/11—3 
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WR 'V - FF Wfc 

2.1.4 (6) 

ERF TT^TT 

m #7 m 3ri%L. 2006 ^ 3T#T 3EJ?fRT 

tf.----- 

1. STJiTfERTKt ^ 'fcWta 4 ! F>T TR 3^h[ Hell 


z sn fa fri rf rft ; 


3. 3>K3K RR7E 


4. ^RTT =6E4K ^ f?TR 37'^fMVRt/37R.Rt. ^ FFlfae^ 3 ^ \V cTST ^ ^ ^4 WtrH ^ 

(RtwftrriT/ ITFR^r ^tt ?$ftz ^ 3 ^g TB FF TffFF 

5. 3T^?T R7T Wf : 

RF a«^rtET 73TS ^STT 3^ ERF> 3TMTRE, 2006 ^ 37*fr=F 3FJRF Rft Rf sfk 3F 3#TRRE ^ ^ 1? 

■f^R^ 5T5#e7^Rt SET W Wl ^RT ^flfFTI 


: FERsI : 

j 3Rf^fFF arfqRTRt Rrt RIFT arffc FTFisrc 
i REefm W ^T 3 k REEF RlfE^RT 
'twfRRFTm 37^ 



forf^lHI-Mtll 

RPTF 

frfHMta FTTH/ tp: ^ 4>H/ JT: cRW 37 

^TpR/'TOR- 

1 

atfRfcr 3rfV^rfr 

fh 3Rfv 

srpftcr 

RTfa 

IclH Rlf^Epf 'HHdl RfFF -SCHI’O RF 

. RR ^ W1 

^ FETWK 
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3J^V-1 

(f«ft«ra 2 . 1.13 M) 

F f*FT 3*F*R) 

1. STpfRTRRt 3TT RTR 3?ft W —---- 

2. MU ^ faMu/JR: iftwcff^FT Wlti % f^ Slfa^JcT ifTOTt ^TT R<TT : 

3. 37^Tf^F. —--- 


4. 3 4cM!R'a/PTFH tot W^l^rdd/sk fH^ffdd MU URT ^l<T ^ ^ : 



f x 

RM 

Rtfcfr 

^ R 

fs^TR ^fhTcT 
Rl?T fR>.Ri. 

RT ^f%R 

^ Rft 



.■»' 

»i<4in «h<4 

RU 

RJ W 

rh rir 

rt sfir 
%.jn. ri 
^ f%R R7t 
yfii ?4>i$ 
TTtaRlf^/ 

W* 


jdJfKci f^RTcR 
£*Aj ^TQ/ 

HRlid'd 

^R/«ddH/ 

3FT ^ 

(^Nt 

^RT) •RT 

3rjiT 

'SlfMIKKI/ 

fH-nffdd 

RF3T 

%.m A 

ri«4i«rRi 

\ 

2 

3 

4. 

5 

6 

7 

8 

9 

10 
























J 
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V - 2 

(ftPm 2 . 1.13 ^f) 

^ ^ OTFt ftcKuff 

-^ -CHCfl Rm. 

W 1 3T$cT 30 tHcfSR 7R»-- 

CS) 1 3R^-£ 31 ^ CRT- 


1. 3l^5lEa^lRt "3T| 'IlH 37^ Mdf - 

Z ^ET 3 ^ <pr ^cqptf ^ ^ fax* Tnf^KT HiTFRT HrTT : 



3. i srpfa *r. 




Pi^fH/Fq^HJ-^icJi 3>t cfiRtTef- 



^ -qrai 

^TeT ^7T 3T?I 

•37^771 



^TT ^>T 

(^' 3) 



f 

3RWG| 

7\/yfd 

T.AjfcT 




^r) 

1%.TfT. TJcR 

1%.1H. xjr*i 
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5. ztef wt 



afk «FT "Sfk 

^Rkt M 

■sgcf WZ\ 

ate 


tek 

TfT^T 

arito aifte 
(tftf^rzsT) 

1. xpaxpuft 







2. 






• 

3- H<N3d 





j _ 


4. ^P@R 








6- TpifaFT 

cRci^^naPwi^ tor 

(Tjtf^FZ 5 ?)* ^ oftt^Fzz) wm? 

tor w ‘ _ (ift%3> z^) _ ; _ C*ftf%q> z^)* 

fasra ^ 1m *pft w& ^ 

• ZTT# ^te 3 (2^-f^ckT) 

• ^rs3 #pr 3 (3ftq°X-W$) 

zq~*rte 

3R?^Zcqi^ > 

• Zcfl3 ^te? 3 (afl^?T-ftRWC) 

• ^ 3 (3^Rj 

to _ 


7. <icM!(R\d 3?K <|^r Zc’ifkl afr( WN» ^Ft fkjf^T ^T ^’(l 


IcdK '*1 HIH fW 
fSf W<T tf 
ztefeRT TT^ft 3rMI<}’ 

•£ te - ’ 

«RIT* 

URf^» wT<b 

^ 3fk ^FT 

A- 

«rai% 

^ afo’sjm 

WWd 7ZT=F 

Z?) 

scmvf (41f^<ti <m) 

dCHSi «♦»! 145b! 

o^te^o 

(*-tlfd«b Z 1 T) 

1 

2 

3 

4 

5 . 

6 



• 




















. 




' 










■#T 
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10. 3 %tj >nr ^ Tima# ^rt fetf i^qf ^ t#} ^it iwr 



^ ■JTRTT^R 
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3c^F SRI MsM ^ d4<)<M TFT ^T P v& TfoS* WTT T0T Un^TTI 

^T ^T 3?TTST ^ ^TR, ■ftFRFt URofr 8 ^ ^PT 1 if T# *|pfr 3^fifRT tl 

sfor 



TRgf^F^V 

■^^f T&§R 

-^t 

x t««si'i ’kr 


T$t 

■#3n 

^rafTRIT ^T ^pf 

#3if Pwiw 

Tjof 

^ 4l4<i<1fKT 

t*rf\ <*S|$<H* 

^r^iftd pettfofaa tor ~w 

f?T^J ^T '9RI 


»W*Jjrfl 



T$#? 



*)^5/3RR^ 

^ ^> ih! ^r ^pf 

^pf 

3T^rtk 3 37^ncT Tfi^ 3F*T :3 ^ 





















24 


THE GAZETTE OF INDIA : EXTRAORDINARY 


[Part III— Sec. 4] 


wt 37T 

(fePHW 2.1.14 (2) 

^<s4i- T*TR - 

-- 

dil)<d: 


qft cik)< 3 ^ RrqT J -3 *iih, qfq «bl^ i? ^ ^<2^1 qi cfcl-S TRj?n 

mi 

1 « 2 3 

4 5 



q^RT jwifuid +«i/+<a tffor^r qfawr 3 dfaHfow ws/iara wf qn sfa w qq 
i dicqf4d #n 


ftPtMffH/fqdich/oqleitt 4> 

qrr -iiH 

qdi (% qjt 'nf -ERg qft q?rc ^') 

<h^ci u (qigf qr?T 









[will— 4 ] 
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" 3 

( fcfrqq 2.13 ^f) 

ST^tT ^/Sfrf^T tfa'Wl'M^I/^H^Rd ' t P^7 WTt ^ 

l. Fees for Re gi strati on 

1. ^ t?R Ufa? 100?. 

2. prefer srram mfewrt sro ^tr} ?rf • 

gjt -r\j 3Fi5im ^ fw ^ 7500 ?. 

3. < 1 ^ ^i,^iiMi ski -jikI ^ ^ fcrm : 

1 . farWai/facT Hifocti 

< 

(i) 1 W *f Zc^TR ^T 10 ,001 ^ 50,000 W^-Sl ^ ^ 501 TT 2500 TTtfZ37 W 

^ HRT 5000/- 7W 

(ii) 1 Tftf^r Z? 77 ZrW ^ 501 *T 10,000 HdM ?T 2.5 ?? 73 500 RTfz^ Z? 

T^T HT7T 3000/ 7W; 

2. ?te?T - 3 f3TcfKT ^ ZTCT 5000/- 7W; 

3. ^TO/^lft 7 !,?^, 3^5 33Tf^, 73T?I TO Htflfa*JI<rKI, + Wfd'T. 7FP!7T) , TO (TOT), 

yiHMM 3RSJ 37 37T*7. ?TrI, W-tel ^T WTT 33Tf^| 2000/- ?3^ 

* 

4. 3RT'7§ra 4>K«*K4>dI' 2000/-?^ 

aw^rr sin srpfi? 37 fw; 773 ? 3ft ^ wm f3Rft ft yfer %wh 

%yfcT 3 TfcrczteroJi 31 ar-j^ftr 3nrt toT itht 

(1) ^ 3ft| 7f33?teTtrr 3RTTO 3T 3T35Tfa ip ?7 iT$ t, ?T t, 3>Z ^ t, fd*fMd ?T iT$ t 3T faf^T FT 

t, ^?T 37T3337 faftWMdl 3ft 3T3fv ^ #[, W*t 37pf3T 3ftTT 3ft 3$ W W? 37737 ST^fcrfq 

HfcT 37 fat* 3TT333 3R 7OTTI 

(2) y.Mi ^1^ yiMi eh '37, m TCTfaetml and<\^> 3ft.3*flfWfd', <p4f£l e M u i in ai^FRi 3ft a^f^ifa 

yffl, 3 T^tT 3^JT PjI'H *^smci : 1 * ST^fHfiT’ ’ 4(1®^ f?173I ^T 1 1*I 

^ 4 !rtM W ^T: 

ch|v««H<^nf ^RI ' i J 3 TrfH ^I4ti ^TT ^fRcTT^T 3TcR 1J T ^T1 Z^ff ^ tlT ^^Rcl bilRt^fO "§1? RlPlfS, 1 ^ f?TTTt 3T^T 
^Ncf ?TT^ Tf f^TT ^»1TI 
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(fafRRR 2.112 TOi) 

73R7 =hP4R*cM ^RT SFJRRR ^ TO RIRW TO WOT TOTOTOt M5fdTO 

fTOpiTOt smrmr TO fTOi riot TO riiTO t TO TOw TOt Rmrt t w TOrtfr TO TO r TOt TOfTOm TO 

TOrTOf ^ TO pmTOtu TO wrkt TO rTO TO Ihtt w=3 TO rnrsrsk Tara TOrTO 1; fTO TOTOfp mi rst !*jrTOt 

RR| T? TO -R\q u l cTRT f^lqi #n TOrT^T t; - RTR, TOt TOm^TO) 3TlfR TO <sc4l<A*i, dc4l<{f TO l3m u t ^ ^i<1H 
! TO wpr TOTO TOf TOt ww rrt ii * 

vmm. TOTO ^ara 4 tmkr4 spt.rTO cpr^r falTO-TO r srfTOrfTO rTTOmi TO sppr Tf^TO^ srito pprt t rt 
! 3T^rfRT RRRT i, W TOt 33lf-RRf TOt ^mft f, TRFfT^. fafTOTOt, RSTfFT, fTOrfRT fTORT RTcTT t TO ?R T§m TOt 33Tf~*TO 
f TO TO TOTOtTO 4 TOf WOT TO WPR RRRT TOSTlTO M3 g*$TT TO 3RTRT TO TOTO RRT fTOdftfR 3FR RHTOf 4 3Fp*R 
j TOtl TOTTOT TTcTT 3TT ST^RTPH ^f^cf TOT 7§ra TOTOficff TOt f TOfc l ft 4 TOt RTTtTO 

tro RfTO r fTOfTOr w 4 grot gfTO^d to TO ITOr ^ g^rgR ^14 wr tototo fro rf 

I TITO TO % TOt TOTOtT 4 R? STRfp 4 TO? * TO^T •qrortTO * RFTRT W TO TO cTW R TORT R TOTFTlf TO WOT 
|TOt to4 r "gRp ITOrt rtr! 

RFT-1 : TO7TTOT 4 TO 3TOto TO TO TO 73TST TOTOkTO TO 3T5TOT 4 TO TOt RRTRR TO W^'dl TOTO 

J RtRTTR RTSTOtl 

; ( 14 TO 2 . 1 . 1 ( 2 ) TO) 

TOTOrn TOTOt to r ^iTO rp TO TOr rtt TOt TO TO 4 ^n r, TOTOt r to ^tct 4 TO ^ ^ 
j^rTO ^ iTO TO ^«1RTRR faHlTOsM TO ^ f: 

TTOT fTOTO/TRTOWdfTOTO4 ^ TO. 7TO«4 TO WOT TOt ^Tf 

ira fTOTO/rmwr^TTO 4 TO w TO w^tt TO 4 TOTO ^ tmr, TO larra i^r«t TOTOr TO TO t, 
tTOTOad TO^t4 ^tt rt^r TOt : 

> i. TOr wot TO rTO rt stTOtct TOt TO srm-nro TOt TO TOt TOt ^ f^rTO TOTOm ^r R ttTO 
i TO4 TO4 4 TOfti ' 

2. Tira 1TOTO ^tt TO 4 TO TOrt r 1TOTO TO TOt: TO 4 TO TOrt w TOt TOTO: TOt rrti 

I W^5 qMld<^l «H|q| TT^Tl 

3. Tori ww, tTOt tirtwt o^^pti R%d TO; rrtTO TOt ct^tt ^ET-fRRt 4 fTO rTOct laTOt TJPTf TOtm 

4. TO TO tTO 3iTO -&m $ «rtr, t 4 TOrt TOTOi ^ TOTO TO rt^t TO r mm TO TOri 

; 5. TOr TO 4 4>'K«m 4 TO TO Rf TOrt TO TOTO TO T_ ' 5rqT 4 TOTOr TO irt TOg^r fTO ^tttoti ^p^it TO 

rTOcpt TO TOft TO4 TO TOt TOt fTO xTOTOr R gTO rTOTO TO rtTO TO fTO; rTOTOr 

trTO/rTO ^ TOn rtrtt TOTOi TOfTOTO, TO 3 fr ^ct rTOt rt rttTO rt TOt TO TO TO, TO 
fTOTORTOTORfTOTOTOTO[g3TTRRTRT'3TRTOi 1TOTOTO TO r^rr fTORi TO rtfr ^ Tor rpr ( rtTO ) TOrt 
TO TOr TOfTO TO. TO ^tft Rn RTO-iRr TO 'gw TOTOTOt rTOr TOI TO r 3RrtTO rt TOrt rfrrtrtrt rTOrtttftt 
• TO RRIRT ^TTRTTT! 

6. RTOt TO TOR TOr ~m TOt TOp 3TFp gTOTO TOt ^ttrTOi jtrpjTO rth TOt rttt TO, rrTO TO^p grTO 
.TOt ^Rypqi TOt Rmpfti 

7. rtr mt TO rTO ITOTOft TOt ^ TO TO fesrtfR TOt 4nt fTO RRnf ^RRi ^ttrr TOti ^mnTOr', TOTOr’, rTOr TO 
RpTORT RPR 3RfR TOt RRtTO TO felk. RR^I fTOR RnTOTi 






[rtriii~~b^ 4 ] 
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8 . BIST TOt fcfTOfR.TOTOTOTO RT TOSTCTO^ TOTOtf ^n RTk, 3PTH RT 3rar RRTTOT RTJTOT Rtf tTORF RP?1T, fR^TO 
rTOr TO tRtt*r TO fk? wfswnw «ng TO<^+ tfTO TOt TOrfrrt ft (TOTO rt TOttr TO rrtTO TO TOrtt RitfkT kft) i 

9. TOR TOkkRTBTOF dMM»TO TOt WE TOtTO TOtTOT. T ffiTOT 3k R^ZT RR1TOT TBT REgT! tRRTO 1TO rf 

^TOrt rt «TO fro «*>«fto, tort? ak R'hSsuMTO TOt ejf^s R tf i 

10. RR; 3 R 3TOTO TOt fR^TO TO ^ mt RFRRT fR^TO fa TORtf fafaR fern rt BTOi 

11 . 'iwmrtrF rr-TOftotr s^fsrr kit Rrfk ak 3rqi wz rr TO tor tot kn Rrfki 

12 . r rbkt r ak faTORr TO toto toTOF rtTO toTOtor tr^ kr^, rbfiTO ak TOfRRf tot ukr toTOTO 

13. TOgiR T TO TOTOTO RRT ^q lk p ff TOt TOTR TOTt TOt 3Fp Rtf tf RT^ti TOt^ TOs RT Rtf Wit RT27FT 

3k TOTO RtfTOl TOf Bra TO TOtTO tffa TO 3TT^ TO %R Sfl^RT Rtf faRT R1RRT! 

14. Bra TOt rrt^-rtTO totr toTO thtt trFTOt artf rh^TO TOt totztot ak W RkF rrt totTO rftr toTO TO tjTO ak 
RTOTO TO RRTRR TO RTORTOtf TO TOF RT«£R, fSZT^fc 3k RFt TO 3Tfa *ltf TOt m kTOl BTR TOt RRT^-RRf 
RfaRTtf TO TOFT Rk TO afa, RTRt" TO'TfRRt TO TO RRT RTRI 

15. Bra TOt RB^-RT^ TO RTR Rtf ®TfTO RRT, RRTRT RT^p RT Rtf 3FR RTR R^fa TO RR RF BR7 RRFRf TO fa 

TOTcft t 3k 3^ -B TOFF ^ ^ 

16- ^ ^cT3 TITO, TOTO, »JTOR TORT, *^TO 3k TO TOT TOt lt?[f^ kill 

17. Trat ^FF V^ffta TO# t TO fTOTJ ^ fpR 3?mftR t, f?tTOF ^ ^ fTO3[ TOTO R# ^ifFi 

18. BT?TF‘ ^ mRTOH ^ TI^TO TOFF ^ TOTO TO1TO 3k TO TOF£ TBT TO TOfkl 

19 . Bra to kn Iro^ to; toi b akrof 3 kTOR tro^ raq;, k akfSR eimn toto tbt totoi 

20 . TstskkMro TO fkmM/^ikTOR.TOf-*ro^ ^F‘^ srroi tbt ranro ak tof ^ «rkk 

fro TOFT! 

to farnq foi /uk^TO ^ f*R Trokr ak TOfF TO Bra fronTO TO Rro Trogrm ak toTO -3rkTO 

1. ^tot TO TOrfTOr TOTO ar^ro to, arofro to, ’sto^ft ^FtotTOF', t|TO to¥ ak aroro TOjarF toi toff 
TOki 

2. ITOf-TOTO TO to TO Bra to Bra TOror TO kTO TO kTO $ i-kr, tot/tot kft totojF TO TOTOTO ak to 
ak ar^F tor 3 tbF tofTOi kro-TOfeTO TOF ^t.'JttTO 3k tj b ^ TOkr ITOto to^to ak to toW ^ TO, 
TO Bra tot Itoto^f toTO toTOF toIbTO TOt tob? btr ^ 3k TOro B't TO itTOto tbf tortoi 

3 . 'gFTT TOro TOTOTO ak biTO TOt TOTOro TO Jr^if^rj ITOTOt aiTOw TO TOfto tbff to tTOroi toTO TOfTOTOf 

■gKT TO3R Bfk to TO <hT TOt -srbh TOt rakti 

4. Rrsra-TiifeTO TO ^ tor ^ittb TO tor TO tor 60 TO 70 TOTOt. tort rtoe^, 3tTOb, rtto toTO TO 3ttrr (tTOrTOr 
'?TOBTOTO)kti 

5 . ITOtor TO btb , TOTO, TOrtob , TOr 3 k TO^r , tor-TO^ , totr TO TOfTOR 3Rif^ rtto ak ■^tTObrt kt i 

6 . bttortotTO TO tor 3k tottoTO rtto 3k ai^l ^Krici TO kti TO ^ ^yfroTOt kt kt kti 

7. TOTTRR TO RR TOTO RT RRt 3TTRfTO TOF R1TO TOTTO, TOTOT sk ^BTTOT 7BT RTRTO IrrTO fTO RR qPifjfqn iTORI RT 
rTO fro TORTO, TOR^ 3k TOkFRTO TOt k5 TO RRF RT rTOi 

8. TTRH^, ak BFTO RTOlTO TO "%R ^tTOr?B iTORF rTO RFcTF RR TOr x«pffF TOT tf) J n I 

9. hR«k$><i TOr rr (rr TOfrto 'sttt arfRrolR?F rr TOTO TOetrrr torrt ^n/kBBro rr) toITOt kT TO rtot ^an 3k 
TOTOkr anvTRf TO krr ak fTO btssf ttto %jr rri TOkt TO TOTOsra TOr TO •sTO arTRTTO TO TOktcF ITOrf rtrrti 





THE GAZETTE OF INDIA : EXTRAORDINARY 


[Part III —Sec. 4] 


28 


10. TOT TOtR, iSKTO 0 ! 3?k RiR TOT TOTi Stef WW, RtR, TOTOJ *faft TOt TRlkTOV aflk 3RT TORT R TOt 
{ ^ 

PTTO i TOt fTOR TinT37TTl 

11. yRro Rrom to totor toto tot toto rr tor ^mr, Rkisi tortt. R tot art? tor toR to 

. 41-4 iRi ^1 )ij i 1II TOR TOT 41fi»~4 TOT «*Ti4 TO4S R fro Ml 'Jii^i I ^[?? mii Rk TTcTT TOt flMilf R fTO^ 3TePl-3icOI 

=hH^ ikRicd %R TORI TOf 4UTO "5)14 TO ^Hirl fTOTO TRTT TOTsi, kit TOT TOT kk TOTiR^ TOTO TOR TO 
| tHR ^ from tori toR nkR R fa r, an t to4 tor, Tsrar TOt tor tor m nisi 

toR mlror TOt, tot 3W R, totot ark TnrR tot ■tot %frRi to is toRtt sik tor to w? 
iRrt sprt rRti 

1 12. TO TO RR TOT STTO^jf TOI' ^TT RT^T' RT TO TOTTOI TOt RTTO TORT I 

: 13. RTORTO ^ R tot TOTOT TOT TO TO R fRR 3R?TR nFf %TO TORT! 

! 14. ism TOt ^aif-trof TOri toR srfro to^R TOt tort Rk w tRR cTto toR rrr tot R ^ air nRro 
i tot ^toto tot tRR tot4 to totr r«r, frzrii ik toR R ami iwf TOt Rri 

s 15 . toto TOt toTO toR toItoj Rro, nroat tot^i to to 4Rt R toR 4 it toto Rfro rtoTO i 

I - ct^tt arqi 37 k to TOt «ri R it ^1 

j t6. rTO it irofR TOt mTO f m tiro R Ictr armficT i, i rto r %r sr rt Rit ^majrti 3§m 

-am iit RnfeR TORt' i isifR fro ^ht rt%r cf?f^ Itrr i ^rt ^t * 

; 17 . Rftfri ^ itcR MR, rto, ijror tot, «jto ^tk to wr tot l xfzfkz #m 

1 18. W9 cff^R "ylatq'i Rt STM^^^dl i 1 3T^TTR inR ni nfRt RTS%R RT nrptt RTfFR clTTb n «ril Rit ^ 

w R^3n‘ rt j$w&, tor m ^rora r f^R ^rot ^f4tro f^R fsm n?t tot Rif^i ■srat 
I 1§m nt STTCTfan ^TOrR ^ i R§t TOt RTflRl 

j 19. 3§T?T-cR^3tt' nn iSTTRvRT RRi ^ fRR ni RTR 46^H ^ RT^T ^qTn 4 ks4i i ^ RTFR ^H<41 

j T3TST ^ R>f ofi fRR, ^^TST-Rrft it, dt^d 4H^35 Tl^R 1%R 1 

. 20 . ene ^ror to itnr stk ^fro tto nr ^TFPfrn i |i Rfnfin tot iro tohi 

, 21 . -Rifin 3tk TuifMM ni aro-aro ii RitiRi 

122. ^ ^ TO 3^7 ^ TO ?2li ^ %R ttlwr ^Tt ^RTir i TO i TO Rgir ^fR w?r fro TO ^T%RI 

| fro i totr 4° i. - 6° i'. ^t ^r i itnr RifiRi 

] 23. ii ^tr nrt saRf yrfwfn %ft rtri i int -gitiq; RTRtn *mm m i^R TOi tot' Rt tor it m 

| apFER? 3Rf^rfn ^ tiro nit iR rt%ri 
j nm - ii 

| (1ifTO2.i.i(4)iif) 

sr^TfR r fan; 3n^R to to tot Rra TOTORtatr 375 TOT Rt ini rR ^to=t ik -^ro iiit toirt 

fti rtr, fini Tara TOrornf srcr wsr nrof Rt wzfm. trr^r, ia>, niTfR, ik f^crfrcr tor m m 
t ark pi °mFw, it nrof i - rw «iq^R to Ti i, iti ■rt lifnf^? R^n? ik rtrt kiit ariw, r?i "snitn 
sik arkr -mn^f ^ an^q iti ^rfiRi stitor 3TOan to irr fro ^ri a»t ^roTfro it wer TORirrorf to tostt torri 

i? f^krfe iti ^ arMro mz totto, ws totto -i troiTOri' i iit to^ rp A tor ^rkn it ■sra 
^tt tor to Irtt kro tRf f stk to ^Rfro toRt % TOfro ^Rn yfrort art tor TOt nf i, Ti toiRTto 

totto, pRksR ik firo toRito to i ■rtot jrf^eftTO fron tot ii 
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1 . sra^nn sk nftkr 

1.1 Tara n toq i ftfr 4 4to sk 44 sft tot fkft toKMufl . to 34 h^3>k) ^[arr. sto nn -to. 3 m?faar 
=h[fto, «JR, UINto, 4to 3cUtol m n^m % ^ t sk 1tol4 ?3RI R^l <?ft 444 3iman t, ^dkrllfad 44, m?totto 
nn OTi 3Pfn 4to sk44ton. ntotonm sm stowto n nmvi i cfl ^n4 ^zmTnto*m wm t,4 ^c srcrcnrfto tor 

WTTI 

1.2 nf* W fPTrT 3m? m4«KU|.^(|U| "34tn nn tofen f fit ^TCR 4^1 4 I4 PihI u i ^Tlf to ^T%cT Tito 79FT 
n+)t( ^iA mftrm 

1.3 rtonnH tom? to nfa ftoto arwww to? 4 4t4 n?t toto nrfksi 

2. 33TSI to?kt' 3JT 3rf^RTRT sk P^ l sH 

^161 c1<4> W'H'4 4t, ton 4t -Alf4'<4l'H SKI 3lfnR Isll'sJ ^fsh^l/^PlH^I yfsh<4l HcfHS ^PlRf»4d f«fr**41 ^IRMI ^414) ^Ish 4 !! 

4 ■'J^tof nmto 4 yftW^MUl M^MJ^cfT swi (STtopkn aR4I, into to fcR kn? aRR, ?m4 to fto* kn? 33TSJ n*l4f to 

toenr) 4 nftto?" ftonr t^rri 

2.1 nto torn* stom, smsmtonn?, tom 3k 3?M<to wrrft to nnf ^Rit sk jwiw to %n tomf 
nar nnto na? tot toto stoftor f i toaro to mz to f4tor mt nRto ftoto snto mni ato 3k to 3nnsna7 
to to tosgsRi to 4 warn to RRtoi 

2.2 M^lto to frjafvft 3k 3H^ci?lli®1d ^IcTtp n*k 'Jii^jl fk?4 <s*l<bl ^f4i|^ 3k ■4V?1 ^icuf<|eh ^f r =bldl^J i <feci "4" 

3TRTHt it 

2-3- ■aiSJ TRR^R^T/^n?! 4<4[ qict ^ 3F>T "4 M^*<1 sk ^T^f^RT ItoRlt tot 3k '3T?T 31T^to ^ <1 J I^*W ^r 4 
4 3TRTpft tofti to<r ^i«n ftoi4t oRt <mi4 to tto to «tjf4n ^9 4 (sqinak ton 3k “^ncT Itorat ^t wqie i3T?i 
km/ltoto totor ■gran? tot fto 4 ^et Ito 4 ftom vsn^iu 

2.4 tot 4 toMui to 4 tot4 3k to tor to Pm to fto wh 4 nto fkto to to tom 

2.5 tottoto, xtof to to ntonn tot 3k to tom to tot 3k tote-w-totn 4 tom to 
tot tot toR tot mrat sk 3m? totot/tototto/ to-^3?t 4 toi to 4 iito? it sk Traitof 4 ^T: to* to to tkT 
ci4 ikti ^Kit 3 k Ttot*r ii'tiR tot toto ^ifto^ Ito , hm»^ ^44 to fciy, 3imito 4 ?di^ "^n qrtoi 

2.6 totf 4t °totor toft 44 tokrc 4 toft "gra ^r Itokkr, tosmn ton in tom to to; nto ton m tom 

tot 3?^n nk ton, to sr^rfm 3itton4 tot 4tjfto to 3 ?^?tr fto4t Tn^to.^chmr, Rctof, 3rtotfR3 rnmit to ntomi 

to imp 4 3mm tom fan n toi 

3. 39-mR 3k 3TTOH . 

3.1 44 3nmr? sk <hwh , to 'sm 4<*i«f to 4nto 4 3to 'f sk ftomn yiy h^i 4 tot 4 sk«i , kn4, nk^mn, 
to 3 k ktto 4 totn tor i, toktor tonto 4 ^4 to4 to 44t Rito tot tomn n n4i 

3.2 3hw sk nm ftomn ton ■gra to ftototo 4 tor ^r, to nto nr 3r^t ?mm 4 3k w nrnnR n^n 
w -0 ® sk «i4i ^nHd 4 Rail 3ti^i[ 1 44 tot hi^ nr 3mnn nn nton 1to4t 3m? nto^n to IcR t^T Ito <11 ^m/ii 1 

3.3 44 tonr nm m spih 4 to4 ton to to srmftor totf -mi m lara wnr t ton nr to nmnR to to4 mt 

3 ?m^ cjnmr m to Rgto ^n 4 n?4 4 nr n^to 4 to fn snwmr nr m?ft nr 5 pm tot 3 m? 

'HiHiit 4 to 5<i*t h?1*i to to4 ■qrt tot . kr, 3 k nfn^Nf to< 3m? totsmftoto 4 "^jnf ^n 4 ntom Itom ^r "Rto, to* 
nr tot 'jirmii 

3.4 44 tott nm m sttoh Itomn sntoh Itoam to ftoct sntotor 1to4t 'mra nr ’orer 4nzar to ttonton m I414d to fcR 
■34 Ta4 to f^R tor ^rar i ftotot qmp 4 nto tot «hv»w fto?4 s?^ps nr^ nr *j^r nr Ito4) nmnr, giPw»< nr tonar? kr 
nr nnto nr tto4t 3 m? frfnnr? nr totoM Ihwu«i Tssnnn nr ^kn to njmn. 4m nm nr srmH to to^tor to4 tot 3 k s^to 
sm ^ra to totor? nnr4 to 4nrn=n toi 
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3.5 RR RRIR RlRH f3R?tf 3774 3TTRR 4 3TRRK RTOT RRTqT TOTO sfo RRfff qft RT 

^4 4fc TOT RTJ, TOfa -Rnte^ 4? WfSR RTO 4 f, RRTRT RT TOI 

1 3.6 TTRFfl 4h: dqqq4 4t rtr m fqqqrfad rt4 4 14r ^rrtr if, 14frq ^r 4 Mho-to-to (^ter^ft) 

3WW RTRI 

; 3.7 ^TRfTRS, 4 m4rViI< 3TTO RT TOdiq> RqTR? 4 fair d4^T< 4q » fqfqfe TV 4 RFRIRR RPR 4t d4f*rl 

4 4fqf4d 44) 

\ 3.8 TRTT^ RTT^ Rl4 TOR 4fc 3RR TORTR; RRl4 WV 4 iRR R*£R ^TTRTR RR RTOR qft RTCRt 4? Nr^I RT 

vWiW l?nip qft TRr^ 4 [ R^ftcT f 4 R RTTntl 

3.9 sroftpe rr qft from <mm/ *rtor tort tot rtt tort rirt R^TlrT %ri 

I 3.10 TRt *4, FhfTO 4? TORTT -5n TO?f ^ f 4? 744 R STR f, qft: 

• TtfrT T=r' SR*?! Fem 4’ T>RT RTRl RTf4?, <Trf^> RR qr4 STTRTRRr 4, cH TO OT #7 f4RT RT 

I TO; 

j • fRR c4 C^ fftq fR 3TOH4 RTT r 4R q4 f4RT RTRRTI ^d&H R^tcT/ Rr^fi^’tlR/ R nV l 4 3RRH, RR, RR, 

i snfq ri to rrt 4 4r usu^i rrr 4 faR iT^Rd, rrIr fqfR ■wq^ti iro 4 rcNi rt sto 

? TORT RTRRTI 

4 J TjfRRiR 

| 4.1 RR w 

4.1.1 Rft f44 WRT 4 RR R 4fc Mq Rqi«f qft TOf-RTli RTRRTO 4k RER ^ fRR ^T ^rnfsTd t TTl q^R 
I ^77T ^RTR Wl, IqqRl 37^ qERR [R5R qf[ TRjfad ^qi37t' Tfe 7WI %R1 RIRTII 

; 4.1.2 Tara Rft , ^rt? ^ %r 'sftaiei fqRi ^ rirt f^rq qq fRt ri%r fa ^ tqR 

| RRf q^ qqr^' ^ feR qn^ tot 3tto q qr^ rt TT^fqcT q qr3i 

\ 4.1.3 RTR RTOT W qft 3T?qfRqr qR t[ t%\ -SURfft 3TOT 5rfRTO TfaiWf R 3T^R V3\ RIRRII 

| 4.1.4 rr qq qqm f^ Rf tirtr t qqrq^ RRq^^ tortt qq rtr qrrq rt to, rn y ddiKd , 

j 3rf*q-TO? 3fi7 Trn^q qq^ ^ r ti sq^rlRq i 3fo rf rrDr ^ Irr sr fiiMifid qrt qf qr?q' • 

) RH 7# 3T=q RRW ^ %R RRtR R7I 5MM^d q^ BT 4^ Rv^t TTTRlit, tRTt TOiq! RT^ fq?R RR 3^T qfTTR $ T® 
RR qy^d TO TOTRf 4 Tt^TR qq RrRST Rl STSTR^T q^ 4f7§R Iwrr R 4l 

j 4 . 1.5 s4r rri 4 qifqt 4 t rIr rPr qrt qifqt ^ tr^ ^q ^ fq^q fqrRT rirrh 
44 «kJ*i)/^h^«hO qf[ Trqqf 

I R<fqt 4< 4R'W>^ 4 Iq^shfdti qiT^ 4 fcrlR y^H q»t qiR'fti ci’^ 3lk R^ qft qil^fri R»t h^iIk! ^fclRT 

4ft RlfFRI ^ 'gf^RTR 4qt RlfFR sf|x Rfj 3RRRRRT 4 idT-kklnd 4 <^ecR 4, 4 qr4 73TE1 4 r 4 4 t?TR qqRTR 

t^fqi RTcff "^Rq? TTsTT RTR 4< 34 RfR RtR RT 3RR qRtqnt 4 f4R rr|r 14ri rtri 

i ■ 

4.3 qr4t to 4 qft ^qnf 

■^4-'3TO qft 4 14 r qqfqr tjIrrir qqiq qft rt 4 RTf47i ^t?t qft r 4 4 fcTR q^Rqr 44 (iRqr) (rt 3 rr "^rrir) 
4 Vi*f 4r ri 4 qrr RRfqr srpjfcT 44 rt(%ri ^q yfqRiqft qrt rtr ttri rirt Rif4? 4r qrTRTRqT 4, IqWsufRn 14 rt 
R rfr RiftRi 4 trfq> Rv4 ois rrirT qft r4 4 I4r m^*w 41 rir q4 qiciR <<31 qiR 4ti ^qqq r4r Rtfq r4 rt 1441 
3F^ RR^RR 4 %R R iR>RT RTRI 
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4.4 aft ftlT ar®T 

SRI a^lft ft 7 Tia fttft y' 44 > 4 37T% aiftt aft 2flk aw, # aaif S^A 4 . 1.1 ft Slfttn faPlRk: 3Tft$IT3lt* 

an ai^MidH tor arc^ni aft #7 am an agaft-aaft-jera^ 4t aFrca, aft fftftt at wgw ft ftftsia aRftft fag 

f=h<4l W^JTTI 

4.5 ad fH*l# ftft 3nfw 

4 . 5.1 faa *aia arc sri art ^mf-arci^ ft# £, rcanai arm f m fafnfftfl fftm aim £, aa rcaia ft sri srofa^: 
ftft 3Ra srafa^ niHiil Piqciq>iPi<n STC A' $di# aig#I 4fad «q<t>’i^K, qftqd: P»(ft Wltrfcl nqq aft -siiqsfqqiai 
*T aft, ^ 1 !«tiK an «^K f tilHiil 4 * 3 arftft fag slim. ft •4H<rt«T «Ml41 Kigali jft yfcifti <9 tell fftai 

qm/u #rc Pnftl Pi'ftld'i ft #qi digs ciai 3T*fat qi< $^<l*iicri *# ft Ht?c^ ^<3141 qik/ul 

4.5.2 Hci ftft q(e #ti (ftftT, £°q ftft far) an o44 ! H 3>kSHl/Hqfq<. u t agas Piqfta qW aft 3lft$nftt at 3fgsa 

Pnqi 'Jiiy.qit qqPn 4ei Plan#, 3mfa^ *qqa y u u<ri1 ftta gfq’Mift) an yqft fa»qi "3TTQ7TT ftft <$■£ ^1 APi ft faaRTC 
ftft TTf^rf^cr tor aignr faaft sri ni far adigfci ^ # #fsn ait ^ rcsi ar rci#i 

4.5.3 <hhRi«<i an RFR an ftftt TtfcT "A ^qfejn fftSTaigS % aF 'SRI aftTCaRS, 4 sk u i ftn, SRI # "h}<K 
ftft aiFrc an aaftRd afl ftgfan a aft ftft srafaie ^aanigrc snafa ft rcsi ^tqttt ftft siafare aft ^aarrcgrc arwaf 
ft tsi -an^m ak ift fnafftn 3ftras a* fzrtt an^nTi •; 

4.5.4 a^-arra^smfw Mf an tnaa anfda? eqan aft aftnaift anraT arm aifF^i ato ^ ^ aftf ftt 
srffwz wrat 7|dt a Tst anr 3?ht afeR ^ aiF7, Taiftta taaftf aft? lafnaftf, f^nft knife* 3Fn ftr-aafaRn 
ar^a^r wrM ^ tnaa ?nfad t, ^ an^arc saan azm taraT 

4.6 anffta> ^[q^iiv, aftr aamn 

4.6. l anfftai ^fatnailf «ft aiftftn ■w^ni^cfar fri fttft alk "^sift «ft aafar aT^m ^H-nfcrici larai amjn? arafta 
alaiftffta ftk arjPaa sa ft ara afft/ai arft *t arnjft, "g^ft sfk afFcaaft ^ agfaa feaRn ^ gaar 
#aida ftfc anfftaft ^ %r aatar afrnar aadft ^laarft at I, ft# #an sa ft aiafew aft ^n#t 
fftaft ft sri aftwa ftftf. ar rffik ft# ft aiaft a 

4 . 6.2 ftNidft aft fts^T Taran ft anftftr arftaitrft (g^a/alisi) aft ft^n a^ laftr aft# ftk arftarftft aft, ^a 
ft sri aaiftf aft i^fi-^i an# t, vi^wi aft ana^aaiciT ft afa anasar iftar ana? ^arfF^i 

4 . 6.3 tftsna ar^i aftr areram gF, sri yft4*< u i ftaT ft# ft ^J^iar Ftft ftft Fa ft# an aranm sri a<aiaa, 
ftar ftft ftsira ft# ft fttft aft' ^ftan 

4.6.4 ‘arft ai a arft ftft^ ftftftt ar araa^^aftftr aft frri ft snft aiftt ^aiata am ft a^fts aiftr ^ 
aa^ fF^aft ■ftft aftar ft ftar ■gsi aara ar saiar afp^ni 

4.7 aig aaifftft ftft ftaiaa 

ai^ftaar ftft/ai aftaar ftaiaa aaiftt, fftaft araftn arg ta^aaa>, aaarca fta aFT ft, at ft fa aanr fean?a 
sfk ftfaffta aft ■ar#t Iftaft arg ^ aaiF ftftaa ft# ft ft# aft ftft a ftt 

4.8 aarm sawi 

aiftaiftft/aTftanft ftt sri aaara an Tarc^aaftar ftftr ft aarsa anft ftg "aaft aaift ft sri win ft 
aafar yi^id* 3ftc ^faa aan?? aft ^aaTar aft anftti a*RT fftaaa7, ^aFi "agfan ft, aF 'gfafaaa anft ft taro; aftfta 
fft^ anft ai%a; 1ft sri aaift tftaftt aft fftfea aft Tgi-ani ■gm agfftr a# #i 
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f= = = ■ = 

j 

fafk 1ft33ot 

i 

5.1 37^1 77137ft 33 53FR 

5.1.1 IftTTft PTO 'gTTl 3ftf ft# 7713# 3? <i^=b 3ft IT^T 3tft* f373? 3f3 57l d^A 3>l333 ftft 

; 7J$3 '3fa'iw«ti, fttanK, 3?J afhfAftf 31 '*T!qfft li! ll4d, fqqfea 31 31?p331*1 iftft 3> 3lt ft fafcd 'f ftSfft 

I 77731*4 ©<iif a^hyq] 37773>7or &kj •wI+k w< 337 <+>3 3ft 1373F w tt 3731 fti 

! 

j 5.1.2 7lftt <*>^1 733f!l3T, W?J Tl^Vq 3ft7 ft3<d3>-, 3n?l TTPJ^lft, 3> 3Td4ci 3ff%j3>fqfl -ftk 3133ft 

| # 37l?^fffti 

] 5.1.3 ■ 3 T 52 fi i#i, "ara afk w=*A i antft&g 4 iPWFr 33# otr it 7ft# 3ft M^p»t it far 

Tftrcer ft vm 313311 

, 5.1.4 7 ?ftt ^rssft tttoM 3 ft #3 3 ft 3 iff 3 4 t 3 ft Ate? 3^ ft sm\ 375 w* tor 313? ^TfrRi 

5 . 1.5 3v5# «i«M 33 373 wft pttt ft fw ^ri 3if?3 ftt ftg rco i/ q fkq ioi stm it 373*73 #1 

5.1.6 ft#31 3ft 3f 3T5# 7713# 3ft 313, *3737713 3ft 3lft?37 *ft 3fft 773f33V *337 33#’ 3I7ft§, ftf373 773373 
j ftk ftSRo? ft*lW # feTR 3ft 31# ^ifftll 

5.1.7 333 wtfep 3ft irroi 3ift -ora 377 3if# ttoh 5° ft. 37 31 577ft 373 #n ^siffRi 
5-1.8 TftfcFT "ara 377 3Tf# 3T33I3 - 18° ft. 31 14 A 373 fldl ^iffJRI 

5{2 Rrsgt 7713# afa 73ra 37? 351731 

; 5.2.1 73171 35133 7jl33?ft 571 33717 aft* UfHpfld 3ft 3fH#t fa7?ft 3#*o? ^ ^TF 73I?I ^ 7A 

| ^T ^ ^R%cT ^TA Af Wf ^f, cTR3H x Rlf c cr 3^^ 3^ 7mf 3fl 3it 3^ tN>I 3ff ^ 37k 

: TOA ^1 

j 

j 5.2.2 TFsft, TO^cl/ if 73IU Mlft it %TJ, ^7P7Tft ^ 3J31R 3?k 37^^11 it aR^RTt, vHdMIK -gf^RT 3RF 

^ft I 

| 5.2.3 4) w/t, RPR^JTT, efklf ^Icil 3?k 'RT'RT oRt 3n^ cfldl ■WI-H-iil Rj 3Ali<0 ^ 4^1 < J T 3> I^TR 37CPT 

| ^44 13731 vjji^iH ^3l, WTftpff 3T 4r4l<l 37l 34^3d ^7 7$ tAf^d sfk ^<f^frT 773T ^* 1 1 «< 4 111 3T^3t fllHTlt 3fk 

» WBT 33Ff ^ TjfeW T TTPTlfr, ^733 77FT7fr, 31^ 37^ 3?k TR>lf 3TT^ 3T# TTlRlft/WR^ it 37cPT m\ ^rn^TTI 

j 5.2.4 Wei 'ms 33nf, Mm ^7 k T7RT, 3^7 Pf^t ms -3?m M 3ipf V&m iff, TPRTfcT, Mt 1R 

I 3lk ^37 ^rMI^I "k ^ c Wfl: MsiRa {4141 ^ii<Mll <313 tUMi(l/^CMi<{i 3^17STF% 3it 373(3 44lA it 3r^RT ctPRH 
| a^k 37Tsftri ^7 A ^TSITR 3ft TTcff 3ft 33TR T73T ’dHPUl 

5.2.5 3T53t PTTOft, Wft', yf*3!3H 3^7 ' 4)cHH^' 3R7^3/Rsft 1^ 31 ^37 73TU ^337131' 37T «^T 7RT37 34) 1 ^4 
| 3T31^ft ■^37TfjpT7 3ft (3^ 3RTR 3R 33T®1 3ft 3^ 7333) ^ 3T3t3 T^ft 13 f373T 'Jii^ul 

i 5.2.6 chWl ’3137ft, 3^7 3f7^f33/37k?ft 3i IcTR '^3R 3cMI<0 =ft "ftrTR 133T33 7f^3 ■RTRfTPft "ft 3ft STTRpft 

j 3ft 0H0RS3 3ft 3T37ftl mi Wnft Wt/3f^R3ft’ 37: ftft 35Tft3 3ft 3T37ft 137 3 ^ ^3 k Rpft (i^fft) k 33^3 

| ^37 3t3R "ft ^ 7# f3773 3773ft Rrffaffft 7737Tf 3ft ^377 33131 3T TT^ft aqfc f377ft 3RT37 3^ ^ 33131 31 77^1 

5^ ^1?1 «^Vh<. u vchiA, ftf3>3 37k 133731/^31 

j 

5.3.1 7733 affk 3133H 1ft33^T 

] 

; 5.3.1.1 ^R13717317 "ft 331^113^k7cl 3ft 3n3?ft 3^k "3^ 331R 7^31 f3TTk 3F ^fftf3331373131713^ 137 3?7 

j m( 3ft 7J7S1T 3^7 33^3331 7737^ ft 3fl 7133 3lk dIM'HH Wftt ^3 -ft D3fdd tl ftft 133301 Af 3131 37731, 37773770?, 
337R1, ^ 37731, 351701, ftf3T3, 133701 3^7 ^33l3m 337 73151 3ft ^31,-5f5f ^-51, At 77f«7l713 11 
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5.3.1.2 to to ?ttt?m sRi/tot 7mt to to/to mi/ toron fto tott t, tor Rtotto tot top* 
to frorto ^ / fptod itot to m ktor ft to 1 

5.3.1.3 to T r^T fsR^T TOTI toftfd ^ 7R STS ft toto TOT to to TRT RRT dtffdi -difi?i<! 

5.3.1.4 TO to ^t 3TR TO f£fTOT totot$,to ^tyTOT tof to to toft, « (<R4(fci to) «to to 
<*Tcff*U to ^fy/f] I 

5.4 SRI to TORT 

5.4.1 tJ<j^ u l, ^dv^TH to to fto^ ‘^f% T T til^-fiH Tft UtHijhd SRI to ^{‘d *HuHI to*1? 3?k TO 

TO SRI ^TT 3?R TOTTO srfvfRR TOIT rl^kf ftofTOif to 3RTR Wtotofto TOJTO TOlfTO tofS TOfto to SltsMI to 
'jfl^fl I 

5.4.2 HRlfto tom (3T«rfcT TO tofR tot SRI TO W3T TO toft tofR RTOft to RtV TO? k to t) to 

fto; sri tot mi tom Rtot to toto tor toi T R g fafipw , vaife*' to fro tot ^to toto to to tori 

TJPflT 3?k HHd» 'tofaf'iW sfrt d^*)d TO fton? k fTO df®ld Hi?to TO TOrR ftoTO TOT I 

5.4.3 to to tom Rito to to? to toto tor tor t to tor froiro to; ton to tomr ark toR 

«Ft fcrfdR'^i *lctT to •SPfkf SRI 3(fk 3M^4ddT ft? odd TOTR dsl to III 

5.5 SRI fTOTO/TOkRT (TOT) 

5.5.1 SRI TOT to TOT STO to, to to TO* TOjfTO toto tot TOTI M^yd/fa to/TO to to 

tViy. ^tr mi to? hR <= i^'i tokmr toro ^ ^kn ^-h wm "srr f^di "^irti 

5 . 5.2 toR ^t ^ im "ora afk to ^ to tor kk toR tor 

r§! TO^ft i. ph 5^ ’S^k/^rr sttvih) trfr t^RT tortt /tortt "»n^ii 3?k ■rsTT TOkrr frork 1^> TOk 

^ri ktto to ^ to toto diMHH, torn, tottto*t to 3 rt toto Trtot ^ k tor to ^tt toi 

■^ri tortF ^ torontorto ^ tto "n^ro ^rro 3^to rz rT srpro troiro to to, ^tri toriT f^ifi k "^rw tor 
^ Frr "to - <oi tortii 

5 . 5.3 tof 3ton 37rtof k ^ toto t§iu top# k fto tot to ^ toron ^ to. ^ toi ^ tor to rrtt 
to^tt tot % fto -mi "nto k^fvri ti tot Ito toRiroroR TOft ^rro ri 37tvr to to 7 ! fto-fto ~mi 
wrt ^ tor TOftR t3rj tort? to Rtot, to, to sto ^ toror ^ to to toti ii tot to 

^Rtto kRto ^ to^fto’ (^to) ^^TOn^f to toI totorttotottorti 'Sri «to Mftron ^ to 
u toR -sri tokr ^ to to toR to toro ^ to tom tor tot” vfz rr k tor tort to ik Mro 
to TORT i 

6. ton to totor 

6.1 tor totto ^ to tr» t tttot 3Rmm uto (TO?tort) r*t ft fto tor, ttom to tom ^t 
TlfTOIT 1k^>fkcT f>t 'fliy, kt R^t TO fTOfft RTOmr TO^H TOT^ k RfRRT fkft 3?k fR RTOT fTOTTOT 3rf9RTT 
R‘ to 3TTTRTI 

6.2 "SRI TORR k TO fTOTT TORT cTTOT^t to TOfasto ^ 1RT SRI RT^rlT fk^Trtt to 

ktR TOSlTOlt k ^RkR ^^niy, TOlfm TOTTOft 3?k «I?RRT ^Tt 3*^ SRI ^r.*6T «RR> ^RKt f)t ^ u i^tii 

^mtorT TO=t ^ %0; SRI ^ 'dtfelH fTt fddR^)' to ^idcM«t» TO^lt TO^ ^ Ito <RTT TOTT^pf hmVRm 

crtt to^RT ^ to k to ^ to to to ft I 

7. SRI TOtoT 

7.1 to to ttortof k srftoto fto^kr/mto ^ sfjrr sri Rtot/SRi to ^tor, torto to 

TRtoro ttotor 0 ! TOt^ ^ trt 3TRjkR> tokRTTST toro ^ 3to ttofto/ltorT <^iRi«b tor "to kt 

ft, torm to ^ to toto to TORti 
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| 7.2 fa4t 7% ST SSI^T 7fafaT 4 TST 4, MS 7fTSSt/MS ST ST7M4 4 4f4 s4 4 ^4 fafaS faST Afp^mi 

7.3 Sfa STHffa TSpRTIH T^faST faf t, AS ST.M.TJ. SS ST.ST. ?RI fast 7JoSf4 fa? AAFTTTEA 4 PP-SS 

4 fdSftd Ttftm ST7TST SITTTI faSTTSA SFAfas4S7TT4 3fasfafa?T 3fafaA fa. Sfafa 74^1 4 Sfaffa SSfaSIM 
st fast SEScmnsr ssprniM sr sr.m^. 4 st.st. set sfs^ffar tstattiett 4 s4sts s>rrfati 

is. faM-fatss STAifaffaTs 3fa 3rf44a 

8.1 fast fas/fafafa 4 3TA71ET/Affa4t TSfat 4 fa4t 3TA7TcT ST TAT Mfa 4 far TTSST SSTeR TfaST (^7T37ffa) 
4 3T3STT 7TP7A S^ATST 4 ffaASnfaST ?tq4$n 4 Sfaftl 

j 8.2 MS T47ST7sfasT?t, TrSTSH/SSTfa, SSTTS, fSATS. 44, MS SSTfafa 3T|c^dKTH, TTTfa 3fa M^Jdl, 

SlSSfatS fatSS 3fa TATIS 4 STT7T T<4 4 TTfafad 3Tfafa® ifa Snfat 3fa Tfa 7>qF 4 4 37fSST 4 37Sf4 37SST 
j TASS fat 4 774 4 3TSf4 SS7, ^t4 3 fa fa 44? fa, 7M M^TI 

7SPR Sfafa' sit 47 STfaSRT ■ , 

} 9.1 ?TTfa 4t 3EJ7SPS 

| 9.1.1 779715? 47 Ed^cil STf TiST SiFfaS <tdk faST Mfa[T fa? TASA 3EjW(E)i fast ^11 UC 4 l l AST T??4 3Tfafa<g 4 

| 7PjfSA M? 4 SAH? 7M ’SJlTTfT, fa7Tf 7TTTT far Arfasfa ffasfasi afaf 4 3^7 Wit 4 Mffa, ?TSfa 4 TT^StTS 4 

j ma sfar sfasr 4, fa7T4 afafa Trsfa 4 far s^is fan? ma sfa tttst? ast STsfa 4 f, 3M<fad fan "atssti 

l I s 

j raftMta 4 Tgss far^ tt Tsssfa 4 sfa4 4 ttstt far 4 4r ^ 7ssr afa fasfaffa fan m^i 

9.1.2 sfa 77s4i 4 TTT^ T7T| 3^7 TSSfa TRNnHl^S) fafaltdl ^ 31^4 ^ 3R^7R faST STTSTl 3^7 TASS 
S3TTS, MS TT^M 4 4faP S4 4 14^, MS Wlftfa 4 ^«ISv WTS: TFSR Sl4 3SS4 ^ fan SlflTI 

\ 9.2 smst 4s fafan 3 fst4 

i 9.2.1 MS 7n4f 4 smn4s 4 SfS 7is4 4 fas; 3^ 7T^SWRT»TR^7S4 4 far 375^ TTTSS4 

1 ssr s 7M attcttii fa^j, Aifasi" 3fa 3T=s fat Tsfaf 4, sref smsr 44 4 s|4 4 snssr t, 4 sst ^ st ts T7 
! s«s 4fas sifat/faR/far 4 tt4t 3TT7 tt] 4 si sms? 44 4 ms 7sm/447 4 4s 4t"s4 fan smmi 

9.2.2 MS 7S4tlSlf SiT SM7S nsfa 4 T7S7 3ifa StSTTt 4 "^7 stsst4s-7t?'“3sst 4 4 farsi wqsp 

\ 9.2.3 TTSSfatS f)^ ,J l 4^ MS "^72S ST TS^SrfST S7 SfaSTAf SSIS sfa fan ^7 faST TISTSI MS 4 7JT3S 

STTS^SdSI 4 3SSSn fan TT^tS Hl4 4 4S7 TFjfaf 77SSS, 4faS> ,SI fafaSi SS74 4 TSST7 faST STTSI S^Td 
MUST 4s sften4 ss 444a ^Tm tm Micni 

ip. •esfaro 7SPF*S 
I 10.1 7S17SS yrfTSfd 

I 

| lo.i.i fan s4fa, ffa4 ms 4 st^.e 4 4f4 44 sfa 4 si 44 4 sf4s 44 4 srss ?rt t si tt 4 t 

! si t4 ms 4 sp-ss 4 s4f4 44 sfa 4s si 4 st 4 sn st^st 44 4 srss ?is t sr 4414 t4 ms 4 tti i 

STfif sfa 4s 4 s4t si4 4 3735 s fat 4t snfat sfa ttt4 ms 77 ^fss i?4 4 4 stsst 4i ms stestt fatt ssfat 
i faSlfST s4sr faisfa ^171 ^7T SSTT7 SSlfarT sfa Mfad fad 4si4 ST 444 4 AT 3 SS s4 444 SSS 77f4fa 4 SrtST 3 fa 
I sfa farfssr M? 4 st sfasssfa M 7 4 Tssfas fasr sst 4 4 ms 4 Tcfa S74 sth sfa 44 4 fafami fafan 
j 4 sjfati 

10.1.2 ms 4 TTi^-sfa sfar sfa 444/7sm 4 sfasrffaf ss 4 4 ssr sr fafafats fafas, sf ^fafass 
| s4 4 fas fa 4 f44t 7 t4tsst, fasfjfa 3fa fa4t 3.ES sfassfa 4s 4 ^ss t, sfa sn wj fasr sTtpni TfaT^fas 
! fafarTTT MS77TSt SKI TTTdTfaTcf ^77 s4^T37t STT SlfafalS tfat^TS 4 SSfalS 4 fas 7M STSSTI 
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10.1.3 =bR<ai4 F> q J 4'c|lR<J'<l # 3i^4l # dlefcl Fit Rt^lRd #F FF # F>t 37TF #T F>t 41HK # [4FF 
F 3#TFRf m # a## FF# ##' # f#T #FTT eFTTFT FT^ 3^ Mw # f#T <nfa#a FH FPFFI 

10.1.4 #TFt FSTFTTt # FFT #', F# <*>4=bkT FTT 4l4»l4>^J|, FT#FT 3)F>l4TFn FTt FTF # f#FR # f#T fFFT, 1#FT 

FTIRTTl 

10.2 zyfixFm fffsfi 

10.2.1 <ai?J #t 33# ETCH* «fo# F# ®hRm 5^1 fi Fft FlfWlF w^o'dl FTt «HI^ T3# 1 <sllil «t>K*iK FFt ^SH^J 

FTt 33# FT# FT# F# oqfeR#' # f#j -qF#T 3 # 4 M^F 3 FRt? TJC 8 *TcFFT FTF, zWt 3# F|#F FTt FFFTFT FT#T 3# 
mi FkFk FF yPlf^rl FT#T % FTT4 # WI WF FTt 33# FT# FT# FT# SZjfor F#F TF^ T^lcM* FTF, ## 
FJHfF # HeH'lI 

10 . 2.2 mi # 33 # ft# ft# f# ozrfFF sr# iwflf #, f# ^fftt MR«im sff ti ra fftf? ftt F^m it fftft 
i, lira ^ 33 Tf ft# # f* 4 i 4 >dmT # #? #, wff ftt mm mi # 3 # fts sftr ft# mi ft ft# tt#ff tttf#, 
#fr, d'wzi ft ft# tiff f?t 33 # mi it t#f tttft sftr vsr^ #tf?i # tint ft# 3ftr 33# ftfi^3#’ 

IR3 FT W? F»h 4 Fit flltd^l FT 3JF#I # ^<31^11 

10.2.3 Tgm FTt 33# FT# # f*4l4)dmT ^f FFf 7§RJ ^ 337^ ^ 'szrf^l ^ ^Rf^FT ¥f ^ 3SRR%3 

•ora ^ w Tm ^pTH ^ 3 rft Tdft, ft ffF, ^ btt ft ft ■0t#t F^f Tam 

^FR FTT^ FT THU h< 1^A FT^ <3H< 4 1 F^tl 

10.2.4 Fft mii-mi mi fi^ ■srfFF hIfh sftRTcFf ft 3r4 ft^t sftr ft# ft! ftfftf 3^It mi Fft 

33Tf-«TTT^ H# FFF 3TRTTT«FHT TTIF# # FFIFT F ^ FI F ‘3TFFTFI 

10.2.5 FT#t TFFM FT mi 3R# Fft 33l|-FTlf F^ ^F ^ #t oqfFF 3^F FilfF FJl Fqf^IFcT TF^FT FFTF 

T#ll ^ : 

(FT) i 3F HH Ft>T FT#t TTTF# 3?|T mi 3PIF# Fft 33lf-FTlf FT F#TF #FT %\ tJFFR F#' FT#, 
sfF# F#, <ai4 J l FT Fh# Fft; 

(TF) F#FT FTT FT# 3FTF FT# i ^ FTF-F-FF T^FT FR 3tfk FF # 3F# '5TF TTFTfFF t', 3TFf^ 
m#/FF?T| #T/#FTcTF F# ( ^TFTF FTT FF#, iJFFTF ^# 3#F # FFFTc^ 3T# ?TF ##; 

(F) FT#FF ?TF ■# 3fl<dl Tj# FTFT FT1.TF5FT, FT# F 3F# #TFT, 3IT#, FT# #T ^ FTt TFTF, FI# 
TfTFFT, FT# # FT# FT TfF# FTTFT 3TTiF# FFF FT 1# mi 3fT# FTt 331 i~m( t TTf^FF #F FT 3#f%cT 
FF F T a cT TF T F t 3# F#FTTt # FTFFJ HT 33K F’ ^FF»t ### # #TTF 3#T n T ¥# # mi #JF°T it FFTFT 
tl ■# FTTF? # F?FI^FT# FTl ft: FRF F ^ FT# FTt, FF FF'FF F #, 3F# ,3Tf #FT FT%FI 

10.3 3TT#IFr 

10.3.1 F1FRF3: FFT^# # mi # 33# FT# F# 8#f F F# # TTFT FHT Flf?FI 3FTlF, FF ^RR'^n FT# 
# f#T # F# #F FT 3T#5#‘ # FTTF mi TJT$TT #T TFT#F # FTF FF#3T F it, ^ FTFF# F#t FT# FT%FI 

10.3.2 THF FTTTFR FF ^Plf¥Fd FT#T # STPicJFT 3F# Ff#?#T TFTF f###!, FF5#, ^FR FT#, FFTTF FT 33# 
mi FT# F# Hi i, F# F^fFTT #, ftfm FRT F## 3# fF FRT F Ff#T#F3 3FF c^RW'ld TF^rTT # 3FF# 
FTT FT3R FT#I 

11. 3TFT^ TJFFT 3T# 3FFIF3T FTFFFkTT 

F# ^FT f#F mi 3371# FT #FF 3FTT #TT #T 3F FT mi ^T^T 3# FRFT 3TfMfFFF, 2006 #T TRT# FFTF 

ff mm) # 3tjfr mfm tjfft ##, fFF# Ff Iftft ft f# #t sm sjm\ i # f#ft ft #3 # mi 

FH# FTt -gTf^T 3# F# FF "4 33# FT# FT#, FFlf# FT#, FTR^kT FT#, ^P,T FT# 3#7 y#3id FT# #t FT9RT 3# 
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I TO* Wf 4 TOlfcf 4k T£3R r 3TO*T HREfT 44^3^^133(4^^ 37ERpft 4 TOTT ?IM TO TRTOTT 

i t 4k.4^ TO7*TTO 4 4 ^ TORT 14 to TO TETTOTT tl 

I 

\ 

12 . nftRpr 

12.1 TITO TOTTOT 4 TO f4TO TORTO 14 ^TO 41 33lf *TClf TOft TOH T4t TOfTO TITO 41 4£PT -qj $pj 

; 4 4H(^RT 'mft "4 3d41 4k 4tK<lf4q 4 »iq j m T?l TITO 41 d<Jlf tRIl? TOlft qi<A <=qf4iqT ift ^iq^qq?' < aiHq>i<l 
j 4k 4fcre nwt4 tito awrowfaftHK ftfroi. k^rro 4k 44ft 4 14 r 34 m t froftTiro 4k tito 41 
! ^r%4 ffi ft ror 41 to -r4i 

i _ _ _ . _ _ 

12.2 TITO «f)i<qK 4 TO ^fftlTTO f44 TO^Ml % TITO 41 33nf aftls* TOft TO<ft TT4 m4 TOft 4 fsMI4>dl9l, TITO 

: 41 u^jfcT 3 *t 41 33if qni tottoto, 4ttct, ftfror, k3TT4 4krft 44 fftcppr 4 stj^t tito 'wtokti 44 msi tjtstt 
! 4 TO^sft 41 toto aq^Pvid 4k 44f4cf ti 

12.3 4?m, ^tto srtaro 4t tototott to 3tt4*to fftvfm ttto wto -m 4r tItott 4ft$pr 4 tor 
j tot wi 44 to tifHHiHd 4*ft 4 fror to4 41 torU Itottos tito 44 (tito tjtto yf4^i41 41 w4 tot 4 f^n 

; TO T?T ftl 

12.4 TfTT^PT q5i4st>H ITT 1H4 (h<i TOT 4 ^'i^rri'l'M fft>qi '-diM/ii 44 vJ i?i TOTf STO^TOkTT 4, ^4 3TOTO q*iiqi 'nm/n1 


«tft -m 

i (144 r2.i.2(i)(5) 44) 

44 3tot4 4144tH utrtopt, 44 faror 4 to4tt tito TOTTOTOTf4f set rjhto 41 TOft ^t4 

144^^ TT44 M«&(dqi 

^ TcRP 

i mmi -2 4 'STfaf^^rf, 44 44t ^ihh, ^r 4 TITO UR^TCIRTf ski 4l4 ^TTtuftcT tgcsj 4 : t' ^<]^ ( , fqfdHf u i, 

^TSl^T, f««d< u i 44 3TrfcT; fqq>q f4qi ^lm i?, 3^4 4 oqf=Ki 4 5 - 1 41 ^cJl^-^Rl| , | ! ) 4 15 t4 44 4 ^ ' 3 T*TT T^^TT 
44 444 34?n, tito 44 3t^ hm 4) 4 44i 

I. 44ft arft^TR 

I l. 44r tstimhT 4 rto t44cftricT ?ftn : 

t (^) 4 it 4 ’ 5 T v 6 -si "^Rft 4t TjfqtTTsft 'R%ri ^hhIt^ci ^unfijqlf 44 ftir ^4 14r it 4t 4 4 i^t nftft 
* 4l4 40 Hk 1 4t qGi^-<jd<.i^, nRq^i 44 4-s Kq> u i 4 4m Vti^ 4fT 4 t^ 11 4 fci«< ?4ft ; 

(■^) Hiiq TTftl 4 iHR 3TRlf*Rr ’Hinfyql H -^qft ITlKt 41 TTsfft 4 f4^ fq^l^ lURhft. ‘l I 44ft 3TRTFT 

! 4ft t wr' ftft spfr^KT 44t '#jf 4 rtwtr 4 rm ^4 f, ^f 44 444 ^tt to ftrfti 44 

j 4t llTftftt I^TOft t4 3flRT snfT^KT TTWftEft U 4lft 41 •H^5 U I 4 4fTH 4 qqiqi ro T74 ; 

! ( 1 ) 3mn<fe ^ ^zpr 41 on<iw\ 414 t, 44 44 ; 

( , i) 441 44 irsft ui 41^ i^ft 4 t4R 31 ^ 14r ir t4f 41 tut? 44 irrft 41 ^?R 

| sT-ft 1 3tto 4 ift ycftqj dnql j i 4 f4u ron 41 T m 

j 2. 441 wH^il 4 h4hT "mm 1 2 4 TJl 9.1 4 qqifqpif^ 1 ^ T79>lf UFferftl 4 ■ST^TTR 441 <jchi<{I 414ft-^<jq u i 4 qqiA 
4 ^Tgf4T IRFT l4ftl 

; 3. ^5i‘ iftf 441 kfr 441 i?qi4 4 4dfc ^rt t4z4! 4 to ftft *ro ^ro to itoto toit 14 i44r TOTfe 
i4 ^fiy, to; ^ it 4tf sto 44-qK 14 toftt "t, ftft 441 ito4 3t4 rh 41 41 4 iwft 4 %r 

^-slijld iTOT TORFTI 

A 

: 4. 344 3mf4 ^n* to TOKi to TOifti 3 cto4 to 144tWt, 144 TO 441 3cTO4 4 4^pt 414fro 4 
TOTf i, fac^d TOT ftf froi TOTftl 
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5. TOTTI, 3HR S^T 3rfl'M|iJH ft ftlft ^rMI<Y ft Rift tf Mil ft IT 8 flI?ftM Mlfaftl RWtf) ft tnis, ft ftm ii*j*ro 
ftt Mlt ft, W?f ftt Mftft ftr ift MlcinU Ft, it «cmfqfl 3ftr iTOft ytiKlH ft M;JTTN I:TT3Tiftl ft»H, Mfttl 

6 . RITUT, 3HR 3MTO1 3^ MfTOlI ft TjJR ft flft t l TO ft TO it 3RTft ft TOft ft TO ft TO TO fTO 
ddftl H^lRd fftlT MM ft, ftlft WJIMH ft dqftlddl/MRjttfTdl TO HR MT uc^lfacl TO FTIlftft "SRI TJTMT IIH oflfcTWI 
ft srjrtt rtit TO TOft f ft i fftir iriti 

7. I*pJITOMt lift <ll|ujdM4> TO TO TOT ft lift -JpM flR TOt 1ft TOft, 3IWi<, ftlft **TRH 
ft ttm yqR.t^d mm TO ftift it wr^ct ihi i ftti 'TO ris TOt toft TO 3niRt' ft rbt Mm 3ftr ffti 
IT WI ft TO 3T^?fr RfFrT M1FT MM ftM HT FIUT WT ftft 3I<*TO TO TO TO ft 34Wit ftt itt TO TO ft OTrFT 
UTft fftir IRM. TO y^l^df ft 3 T 3 ^ft ft 3 RIIT 34 <^ld TO TO fi 

II. TOm rrsm wt TOtr 

1 . TIM dilWKdidf, M4f<4>d RTlM IT ftlft 3Hft UTIMTM MI ft TO TO TO TO-ITlI TO ft TO ftlM 31 
TOTOf it fdltfad TOM, TO 1ft wRklft ft Ilf ft TFR "CRT WIRI WTO ft 1 HH ft dHltddl ft-RITOHIIIF Rlfad 

fftlT t fft 3R TOT ft'3lft ftft^R ft ftl TFTOI Rift 3T^r ift' fl 

2. ^hR^a RTlftrft* IT ilft dcMI^T ITT IRISI ft lift 3?ft lift lift oftftT Rlt Rift IT "3^1 fttft ftt 

odRwJid w^di ft im fi it hr Tftfti ftft ^rfftr fifro ri ft, - 

(IT) H^SRT, RFTT Hi lift lift IRT, 3fft ftft ftft TOft ft T jft TR? ^ift ITft it lint ft ; 

(■^) iftlTIKH ft Ulft IKI'felT 1TIT t 1 ft|Rlift TIRft/f^^ft,ift, ^MTIITTiftlUTt, *jgtfR 

uft 3n^ ftft urft ft irm "sift " 51 ft ft tn ^snft, snt ftrft ; 

(i) nft it ^ irft ft fftft Tn^ia RRftft i^ft'ft iftti ftft fftft ^rfftr it fftift mft it ft, 13 ft 

TOUT ft tftft 3dT< ft RihRi/ "331^-11^ 3MFT ft ift <Jl J iiIl IT^TT ; 

(i) Irfan pM it 3mft 3nf?r hit it <*i«Ai, uft ft ftift ftm, iriftif, nft 3fft ft? it ti^it, nft t^ciu, 

IlftT ft lift IT T|lft TOTT 3TTfl ft iftt ft fft TIM Hfqrft it 33T^-IT^ ft RF^RT ftt IT ft l ft fgl RR ft TUTHU 

f 3tr uftirft ft ftirj itt 3citi ft mt ftftft ft ftm 3TOr ftt ft rtm ft^nr ft rto ti ftft nft ft tot^ 

urt ftr -gi: TO ft ^ TO' ftt, n 3TO11 ft, to ftir irfftri 

III. ft^KTO T ft fFTI TITOT ftl'ft 3TOt 

1. irm 3ITIT TO ft 3T ' 6nfFI im^ TO ft 3ft ftft nn, ft 3igUT RI ft RTH^UT t, IT TTgT HTC7TT 
'TOr fftftt IUTT ft ftrnT ft UTIT IT Rftl 

2 . sfft 3 ?iTft ft iftnr sfft iftHR ft f^ FrftfcT ffti nt nft, ??ft ftiR ftr ■'ftf^sir uut ft it 
sroft/iifireft ftt 3T^rm ift fftir imri 

3 . ift; cFTS^T 3cHHT IT 1TOI "SufTT ftft ftll ft THU I|IT ft, ft IF ^^-1 1 IftlT HURTT 1ft IF^I ^?t ft ITT 
it ft ftftr ftlft ftftr IT TOT IIT ft, ITO«T fttlcTT ft 4° ft. IT tft=T ITIIR IT 33T fftlT ITRTT aftr HI-3HTftl Iftl 

ut nr fi ttoft it uti ttit imri 

4. IFT imT yRlRH fftftt 3cHIIT it IftlH ski ftlft ftll ft MIT ft ft IF ^PiR^fl fft <41 HUT fft '^ifll UTt 
ft MT it ft ftlT IF ^ft TUT ft |ft 4° ft. ft ' 6 ° ft. IT fft=T ITIftR IT 3FT fftlT M^T sftr MI 3Hftl fftl Mt Hi Fft 
MHH IT IMI TT3T IHRITI 

5. m qiftftfr^ ifftit ft Mft ft, ft ir ft<Hd it to 40 ft it ffti ithr it fftlT mimi - 

6 . ftl ftrr 7 ft 3Tltl TFt 1^, ftH ftlft 3HI ft iftlTI-MIIR IT ISTftl TO ft fftl 3TTftlI ift ft, 3MTI ft 

fiftiftr ?jtt mfqi nr 3i^n imp it Fift mfin ftt ftifTH uft ft ffti nirrm ifti ftsr fftir itto sftr Fift 

I7IR( 3Tt MUR IT IFTftl fftlT MTO> 




38 


THE GAZETTE OF INDIA : EXTRAORDINARY 


[Part HI—Sec. 4] 


t rst rM \r TO TOr TOrTO tTO TOT TOTO 3 tr?rtTO' TO TOtr fTORT .Rrar t.RRTO rTOrr rtwtt' TOt ?fTO? fTORT 
^ jTO? RT?R TOT RT W TOT fTO TOR RRRTT^R TOl MfTOr dlMHM IT RfR Rf?! 

$. TORRkTR dl4HM, fRTT R? TOTl^d ^R TO, 3W-WR TOR RRT TOTO?d fTORT RT TORT, 5° TO. TO STfRRT Rff TO I 

IV. ^? TO Mm 4? Mr TOT 

i ■ 

I. TOrTO <srniTO TOT TOtTO TO MM/TOrt rM RR rM TIRTRMy'r -Wl^-^ys 'vRlTOT TO 4? f?T RRTRR TO fTO 1 ? RfTR fTO 1 ? R 1 ? 
TOf ff fro totti 

£. TOrTO tokT‘ TO fTOfTOMT 4? % rttTO TOT TOro; ^ TO TO: TO TOT Tot ttTOrT, TO MTOfTO TOf rr ttrtrtr ft 

tot I : 

I 

| (rt) TO^r^ff TO tto«t M MNcrRM TO fTO M-TOft m TO rTO4? toft^ TO*T; 

(?I) TO TO TOTOfM RTRRt TOTTT RT TOTOT FRTRR R? RPR TO?3ilAT$' 3TFJR TO M R^ Mt MTO? fMt TO 
fTOTOr TO gTOt wrr?ttsTT rrt rt 4? TOTTOrr rt WTO rTO TO TOrTO ?rtrr to TOto TO TOttr trot 
TO TOt rM f TO TO trh*rr » ? rrt4 TO strTr fR rTOr TO TO? sttTOTO rrTO TO TOtTO fro tott; 

t 

(tt) TO to TO wnft rr TOttot to TO TO? rM TO M 4? M TO tjrr TO fro toft TO 4rr ^ 

TOMrrTO TOTOr ft w t tot TO ^TOf TO 3 frt fTTOfMTO TO rrtTO i' TO mrrTO TO M rt? ftrTO t ; TO rM 

TO tttrTO #TOrTOTO rtrtrT; 

} 

I (r) TO rM TO wrtfr TO t^tTOj jm rt TOTOt TO tTOr rrt? TO m? W TO TO wi?**h>< r?tt4 TO TOM 
(TOrt ^Tm, Rtg Mf TO TO^rt rr TO^ TOTOt r ft; 

| (50 TO^i fTOTOt fTOM TO fTOr TO rtMi TOricR TO 3frt tRjf. TOtTO rrt TOw TOt 33k 

TO %T ^vTO ^»T 3T^F ■§■, '5RT TOJT dl^ll I 

(^) tei TO fTOr 'w^i TOTOt 3cW TO mfm rtwt rt rTOrrr^ TO TO? mi? rt? TOTOfTO M TO ~m 

hi^m 

b- (Tn-mTOTOr TOTO rnif TO TOTOt TO rTO rt ^trTO TO rTO rtt M wi^rirR^ ^r TO ITOrt ^ttrttt; 

4. TOrTO mrrTO TO TO? TOTO TOR TOTOTOt rr ^t:rTOr TOT TOri rtti?rt, TOrr Rff TO M 3 ttrh tr rrtr TOftTOM 
^jTO <R^ RTRT 3tk RrTOTOTO RTO TO RRRT^^T:R^T fTORT ^T RRkTT tl 

5. ^fTOTO. ^f?TO rTO TO rr TO, RTif TO TOt R^Tc?m trtrr TO TO rttrTO TOtTO TOr rt m fTOTOt 3?rtTO r^t 
TOTO rtr RRRR TOrt rrt i TO? trTO Rf TOTORf TOrt fTO RTfi TOTO rTOftr rrtTO TO TOTOTO ti g??TO rTO rr rr 
f?T R° iT? ffRT^R fTORT RTF?RT fTO "RR *?«B RR 3TTRTR TO (slidI RRT T?, TO ?TOTO RlTO RiT TRRJ TTT^R RRT TfRT "t" TO? RTR-R5?fTH 
RT?RT JR?TR ft l 


RTR - IV 

(iRfRRR 2A.2( 1 )(5) TOTO) 

TOfe brt? TOte M, TO TTOrrTOt, rTOtrtrr, TO^krttr 3fr? 1 rrtr TO TO tirj rtt?rr rrtW irt 3T^?t?r TO TO TOt 
• fTOTO TO? tr^ktt TOTOtt TOTOt 

i 

R». R^RTTcR 

. T 

Mr rtt?rt? rrrtrt, TO ^TO rhtTO TO TOTO TO rrrt TO wrTOTOr/ TO?r rTO TO TO? TOTO/TOTO TO TO tcttrr 
^5 TOTO TO? rrTO rt ^4^4 RfTO TOTOrt rTO TO? TO r^jTO ^t rr rt?rt i, TOrTO^t TO^ttTO rtt rmr TOttt : 

jl. TTTRTTR MM : 

i 

! 1.1 4ifTO 1 ? rTO TO ^ TRTRtR RTfRRH?t ^ ^MiHfrl 3TRFRRR 3TfR9TRT ITORT RTRf] 
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2. Fftfa FTT 3TqTTFR : 

fa ^rfrmf / F^mrarfa fa arfFFHF: Ffat, fafa ft sm Tira fiftF fa afafar fa Ffa fa afafar ff, 
grj, ns ft 3ff fafa ^ *[ff fai Fffa tffsfi ^'wr ft ^KrrfqcT tft ft farsra fai 

3. Tt^f fa fa 3rns?TTT ; 

3.1 FF^ltdl F Wy5 u l fa/F7J faFT-?TT?TT/ tfe 7 ! FT^, faF, FF WT, FT?T Wil6 u l fa ffa ■Hl^-S IFF, fa Rye**!, 

3TTWFT TTFFF fa Flfa/falT «t>K=WW fa fa F^ fa FT$T, FTF FFSFe ?fafWJ|, FTO/Wild^H 

FTF fall 

3.2 Fcfa fa TFTW FF?I1?TT tfafal Ifafa fa fafa fFFFF F*T ffaFT FRI yWlfdd t (fa£ fa F$ afa, fa 
fa fa, TJ3TT fa fa£ F^ fa fa fa Ffat) FFT FFF>t ffafa? ftfrTFf (fa ?RTH ( fafa fa ^JT fa ffa faF^gFFT 
«4eRFI Ffa) wcfa far Fit F%FT fa MV^Ic^ FFFTFTT fat {I'fa, Fit an^ft / *j<gj<+i 'Jiiy/IT aftr fa rue fa 
tfaFT FT^FI 

3.3 ?mm ar^faf fa fa? FFfa ffaTFF fair fa ff frr ffttt aarfaTFcf fart ffa fa 

faUfarr F^afa fa Ffa fa <^^i< hii<*> dH4i J I fa FFTfaF "jf-'fl^fl Flfa fa FTfafffaR fa ffafFF FFT FtffaT F^jatf fa FTTT 
fa faF fa FTF fa <3 h1chis FT W?TF fa faF Ifa M F?T2-FiT, ^ck^RI FT 3<Rit9ivi fa, F^T farTT 3TF-FfF el<fll 
tfeF Flfa-fa ^qft FTSTTcFFT faST falT (FF hi'MVH fat fa fa* aqf^ f|)| 

3.4 Wue^i 1 T?J/1%9PT ^Tc! i/ Tfa-'W^ ^ FF^ FFlt fa^ a^ 4 n <htfT yfq ^i>< 

Ffal ^ F^3Tffa^ far FT WTfaFfa TfaTFFT, fa fa fa faf fa^T ^FT affa fa far T^T ^I^TT, 

fa Ft fat fafa 3^ ^RT fafa ^ fa fa fan l5p4t TH sa n q^n^i fa fa Ft fa ^ F^ fafaF F^J-ffaJcFT 
FTffafafaFH Fffa ^ a^FTT fa fa TJfaT fal (FF TffafaF ifat ^ fa afafa fa t)l 

3.5 fa fa "3F Ffaf fa TfaT ^ fa Ffa faft fafa fa T^T ^HT tl 

3.6 FfatF Ffa it ffa (FfFT fat ^ '^FJ v Ft),.rT5F F» Ifa aik F^J fat it FTF> fa^ ^ ’%r^ aR^TF TFTF fa 
°FFTFT‘fa ^Tfatl tfafl Ft F^J FF FF Ifaft 3RF F?J Ftfa FFf tfan "FTfaTt F^J-?TF fa FFF^ FF?t FT faf fa FTfatl 
fat tfafa ^ fa F$-?TF fa <Hifa i fa FFfaf fatF (Ffae) fa sqfFTFl fa Fflfatl 

3.7 F^-faf. FF-Fifa, fav ir fat , far ^rfa ^ fat i fat fa afa fa f ffafa fat Tfat ^ 

fatl - ' ' 

3.8 arifaoF fat F^FTJ fa F^fat Ft FFfajk FF^ FtFT fa Fifa cfF> 3^k F^ F^jfa Ft FPfa.it FTF ^feT 
Ft fa |fafa. fa FF^FF ^TFTFT fa Ffati fa Ffafaf Ft fa F^fa fafa fa ^ aqfatT fa ar i ^ l RFi fall 

3.9 fa%F FT ©nt FTT FT7 FFHT f^v4l FflFfTT 3^T FF FT iFitF^T Fit 'Jii^fl dif*t> TTFFF, '4>*4^CI FFIFT, FF^t 

^FFFT fa fat FF - ?F^ fal FR fat FT fal ; 

3.10 ffafar fa Ft gq**<u i fa faTFTTF at !fa FF^FTT fa Ffaf T«TR fa azTFT*TT fa FTfal 
3.1 i wiH’lT/F t l5fiimi'Wl fa '^TT FFFT ftffa fa< FpTHU «sm FTfaf fFTT 5 ^ "f®P TFTT^FFF FcFIFF ?t Tfal 

3.12 faffal, FTfa fa fafESH at fa 3RF ^RT FFFfa ^ Tfa fal fat FTFTfa i FF^F far fa 
Flf^ i TFF: FF Ft Tfa’l 

3.13 fa WS FcFTF ^ fa fa FT ~^F> fa at far i fat ttfa fa: TF R ^FF T T wfa^t afa fat I FJTTSHT 
Fftfa.FF fa Ft FTF fat *ft Tfa fa fa Ft FFtFF ^ fa Ffa fat ffaT FTRFT FF FFT iFT FTOfa ^ afa 3KT 
TJFFT F FTT fa FFT ^tl 

3.14 Ffa Ffa FF-faTF fa Frfat ^TFTfa fat fa fat fafa fa FH-fafa Ffa Ffa fa Tfat 

^F ^ aFfa Ffatl F?T fa ^ ^ ffa FFfa 6F*fal fat I 

I 

3.15 7FF Fft faTF TTfat FT rft ’JTF fat fat' #lfat ^ FTFT fa F*t fafa ^t FT ^fa FFFTF fafa fa FTF 
tt ffa FF^ wi’i ^ ^Tlt fflii fa ct FTFT FT TTFil Ffa iifCTMl FT FTfa FT ^F tkft otf®h ■®jpl, ^f^Ft, Fftfa fa FfaT.fa 
<I«M FT TTfal 
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3.16 ^ .37*$ to "3T?! lira TcTK) tot tot ^Tcit t 3TC3ISJ Ttolk to fto’J totot to^kt k 3TeFT 

to fkR 

3.17 ©FTST to W to toaK«M u i to f^ <sh^=ki to -SfT^PT—'3TcT 1 T T*1H tot ^T^RTI tot ^fRR ^57 ^RR 

Itor*^ ^r w sm torn 

3.18 k ^7Rf kk to ton W^5 kk kt 1 ^ kk THt, k?R kto nTfT to TPT tok i i4hh1 "3JT Pkck 7TFT 

to ^toi 

3.i9^mtotototo ©^ftorto to ton tor to to to ksR^nnn to to tor ftor ^to ntot tor 

k "Sto kR^ k Tnto ?>Tk n^Tt 37k S?W 7TN7 <m 4 to IcTT TT^TT kk Wmi Tjfkmtof tot tot I 

3.20 toto, nnroto 37 k Tnit n<to to tof tot ^q^*7i tot ~mjf\\ 3?to Rfto nr ^ to torr tontof to 
tonn Tito tot ntoRi tor k ©n^^n tot 'Jii^fl i 

3.21 nvnrar to to tok to Tfk to nw?n k tor to tt ann to PMkUnn to to 
^gftoFFF to k '44^w to Tto ^toi^k tot ^Rmn tot wfti 

3.22 **W tot Hchl^ 37T “MM Ts^rfl 3TFT T7 R+>^Tl ^TRTT k to ^3TT kk “FTfcRsl kRFvTcrto to Rn< F^mmI tot ©“IMM^T 
tot 'sij'fl ^rf?^l 

3.23 ■3N tot mIm* fto<4i 7[3Tf mk, him 4c9l<7 iklR “Fkt to fd^ Ji^gki T ftoni ^FTT kt kk 3 m 4>I “h^ 'him 

to to ^raton to to to k jm nrn to to to to^r to to k ton -mw fton ttwt o° - 2 ° totto 
k io° cntoi 

3.24 tot n*rnnr wm srnfto to wzzi to to to ^ to -to to^'H ton 

tot k, kt 3 m^«h k kt, "ton ^iju/k tokr tot-tot ktk 7§ik wtot to Tto t kt Ttoi 
tot wn^nto ^ to tor^R kto to ©mcrjui to ^itoti 

3.25 tok ^RUrfito to tttt k, atotot n^rk to ^hW ton tok^ tto t§k tore «F»to to toto k uton 
ton toi toto to k ^r to to to tttcfrjw wndnto to ^n k, toto wf totom kto to 
kto kk to^to ^t n«n 3 R§rj -g^n ^ntto to to to kfq tor tok^i 

3.26 TR RR7 to. ftoto 3l?to«T TTJ-ftotocRT arftokt ?RT ^mTRT to toR to ktcR '3 t T^RT ukkRflTRT k tok 

to^r to arto to. sran 77to to to ^rg^r tok Tton ^toto to tokR to 3tto) aqd«*7 ^Rik totoi 

3.27 4»K^ I ^ ^T 3TT57R ^TH ^T kfe ilkF»7» l ^T to| l<to^d kto tot fafHffkl RRT TgRT to tolTR 

tor ttor*? to ar^R y^Vi^ncii to ©n^R^n to ^n^kt tok "3nk aifkn ■s^k totokn "tok^r (T^nnn^T/f^to^? 3ffk 
T^-ftotocHT kki-toito) tor to toti ai^m mftonk tot n ^i r d i ^r kktor to to ^yitfkd 

ton 


3.28 Tisrnnw^r^to^e ( 5 ) 73 ^ Itom to k trifr^t to ttrt 3h 14 kkn tok ftotocRi Hi^tot^itodtrJiMi, 
tor ftoton k to to to ai^ to ^ toi^ ng Ikftoc^ to ^ tor T3p5@nr k ItoiRi to rtw t?i Itotocen 
ciW k RmtokR ^rfkTR^T 4 ,^ ftotoRFn kkni 


3.29 =t><A to T®nr/Rik iratoR’n T^to tt tot wn k Ttor tok ^fto u^jtct ©m^mmi toft tokri 

ktot k kr k tot arm toto tok nton Rrkt ftokm toto Te 540 d<w (50 Ttot kkRrto to «rrt) , ^to-^tot 
k 220 dnRi (20 to kktotof to kk ^k tot k 110 nw < 10 to torafn to ^trt) k ttr tot toft totoi 
tktot to to ftoasRT to to ftokt kt n^R? ton to ^r to. upfr to tok toto to to- - ^ 
tot TTii k ton tot n^r^i to to fkk nktor tok ■miIchi kn^ to nto, ton tot kkt^m 1*7*1 tot ton*ft k 

ttom , nHT ^nfto^i ydta ^rto to tstr T R^fktoto ^ftor tffitt «iqwi tot m^nti 
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4. 773# 4^fd4J* : 

4.1 fa# WITH fa 31# 3T 73%fa fa 3FR fa 3713f731 %7fa 33 3#31 3FT 31#, ^3, ffa%37 ak ffa#7 fa 3?# 
371 far fa #37 3% ^ fa 3#t 331R *far ^nTRTTI 334TT31T fa 31# 3T 73%fa 31T 3#31 3FT ak 3#31 #3R fa 37T#731 
ffafa 33 %7TT TJcfa? 313, f#7T 3TqfW 31 3R #7 3R 3T ffa37 333 31 3V 317%; 7331 317% ak 33Z% 

3*t fa #713 4*jef* 7#fa fa fat% 5*fP*R '31 $#13*7731 3^f*f 31131 ’?Y, 33 fa ^TT # 37% fa 313 #3 3% fa #37 

41# 331 5<£Sit<i 3T #3 3I9T3* fa 3<# M«t»K #37 3k 313* 1V31 313731 


4.2 %fa 31# 3^ 31$1, f#lfa t^J 3% 33 33 1fa3T 3131 # 31 ffa# 3?313 317 3RR3R3 3T %3R fa3T 3131 
#, 3T3, 3M ak 3# 331 fa 33^3 "^3 fa "533 T# 31*#, 3lfa #3*313 173*1% fa 3*t 3T 7lfal 3? 313 33 3*3% 
3k 3T# # 3R# #331 3% # ^1 ##| 


4.3 WRf/333R3# fa 71# 313 77%3 TINT, 3#RT 7*3 fa WSRJ33 ak 33l(33 V3 31# #T f%3f%3 33 fa 
7TT31, kll'JJHI^fd faq; 31# 3# 33# #3 ^7 3% 3T#tl 3# 3#SI #3T ak 37lV) yfdf<H ^Tlf ##! 33lf7#3, 71##, 
73 ^3lf 3T fa 3#3T 317? 3RT % 313 fa 313 R31 3R fa31 3T33TI 


4.4 3# 3#, 335?, 3#7 ak 73T3k333TRT# 3% HT% 31# 3# 7R% #31 313 ak 74I7WJ3R 331 3 33 3J#I 

4.5 33#R1 fa, #331333* 333 37, 33 fa^#,3fafe#, 3R ak 3##e <# ^31 3# fa %3 33^33 ak 
33# 3# 3*t, t33 37 #3*' faz #% 31# 333*3 3# #*, ^13731 3*t 3l#t 3k 33% 33331% fa ^7 fa 33T3 37 ^133 
3*7% fa f#7 @<il% 3% ^13^31 3% 31#h 

4.6 fa# 33 fari 33 3^ 33 3RT T33, 3fa. fe?# ##3f, 3R 3T 333 3T3f#Z ak 3333 33ST, 33T. 3# 

3k # 3ir^ T g 333R3 % 33 far?, 31% # 3T3T^ 8 fat' # #tR ^ZTQ[ 31# ak 3f %# #3 3k # 3133^ 1RI fa3T 
3T33T t33% fa 3#R 3T 31 3R3 R3T3 ’’R 3 #1 fall 7f%3> 3%3 3T 313 3#3 13*3^11% # #^1 3T3Tc^ 3# 335R 

% 3T3* fa 31 31331 ^k 33 3F 3^3: #t3 3# fa31 31 TFT # 33 # RT3* "R31 31^311 

4.7 T31R # 3R# 33 f#Rl 33--?TR # fa# 313 # #R #7 37 73^1 3T T353T3T 3# 3R3TI 33ST ak 73# 

33fT3T fa 37 37%# 3# 3T#tl fa# 33-3TR 333TR # 77#3 fa '73H fa fa3T3 fa ^3 3c3lfa 3k 331331 fa ffar 

3TT#33 %, afa-afafafa 3% 3N> 3R%, #71 73RJ 3131# 33 #33# 31 %3R 3R%, 37 fa 7T313 3% 77T3T 317% fa# 3F3 
3#3 3*7 3*1%, Z7T 3 »i 4 fa "pRR fa 33 3*7% fa* 3^-313 3% #37 3*7% fa* fa3T 3T31 %, 3T7% 3% '^3133 3# fa 3T#tl 

4.8 3177# 3%, #fa 73RI 3731# fa 33333 fa T*3T t# 3?fa 3:7131331 331# fa # cRf 7113* fa3T 31R31 #7 337317 

3% #RT 35# fa 3?fa fa7faf#T/7cT^ fa3I 3TR1TI fa 31# ak ^^1, 133% 3%^ #71 73T?I 31313 %3R fa3T 3131 % 3T 
3713*1 ##73 fa3T 3131 % 7f%3 ak 7T3>lf 31# fa 3r3fa. #31effa, 33Rfa fafa, 33% fa #31#, #fa 3ST% fa 

313% ak 37[^3 3lfa fa an% 31# ^kl fa 7f%3 fafal 

4.9 7STT3#/3^TM3Tf % #faf#, ^fa, fa%# ak g l# 3* l <3> 3%fa 3% 3 a# %% fa 1^3? T7 333 ^#331# 37# 
3T#tt “33 3*3% ak 3*# fa, 3tfT 3*1% Isjdl Zc313 7<al ^311 fa 31 371311 3#37<T IV41 M^l fa, ffa# # 33T33 fa Rny, 
tfa# # M«f*K 31133 33 ## f%f%^ %l V<J '33% fa #31#. 35#, 3fT 3R5127 33713 7# ^7 fa» 311^373% 33113 
3#ffaZ ^# 31# 31^1 fafa fa 33# fa #te 3fa* tl 331# fa arffaf# 731# 37 #7 1%33 fa% 3lf#l 

4.10 3? #%#33lfa3T3FT ffa ^%,13#R# 313# 33-^IR 3313 3^3 3R1 337^T% fal|# #3 3R 3% 3fT# 
fa 3fa '^l# 3lffa '57^1#7 3# 3371R7T 31337^1# 331 3 3^3 3Rf| 

4.11 "73l3#/33?T17TTa% fa 3^3 3R7 %3 #31 ak 3# #7”kl fa 31# 33 33#3 #71 ak #71 "3731# fa ac3(S’1 
fa ffa3t 31731 % # 33^33 33373T 3><# fa#I aFJ^TPRT 37ffa3*7% ^Rt 3#^H 3% 3TP7 # ‘3773% Ifa# HMdl UTRT y^Vi^noit 
^JTT 377T3f%3* ak fafarj-kfajl 3171# fa#I '331 fat "53331 3n^im '5nf33lTfa "gRT ffaffal RFlfal 33 3T3H 3lfaftl 

4.12 "5# 133*3 fa 3% #71 3% 3T#cR fa* 3?lf73 3173T 37137133* 3fa %l fat 33^33 7317^333 #7 73^ 4417377 
fa ak T335 3TWf# 333*3 R#3 37131# fa* #77 3% 53*7#/f^F3 §3*15# 37 5#33T# 5%31 3f73?3 1#3T 3H 7T3RT 
% 3lffa 3? 'gf%fT33 ffa3T "31 7lfa ffa 3*7% 77^33/3f3-77^33 3T 3*t% $13 3 fa| 


2896GI/11—6 
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_ ■ V- <N 

5. TORR 3TR R¥IH<I 

5.1 r^-totT 4, qkTOi'e, k to=t 3k k faro 3k fafkr kft wnft kt #rt sk kft 

4'41^<i R>t kf! f4» 3»i4i) T'SI “^fT R5F1 3 i%ik *TR| RT 3RR WF R»t 4i<rl1 <*k H!4>F<J» *TFJ ^ sY*l, ^ -at 4 1 

3wM^fl 

5.2 ^ 4t k*l TOR, 3TTTO RT 3RR 3HW, kTO TOk 3 R> tcTQ; Slf4<tK Mlfd<*> 'H<JN«ldl RTOT ik 
R»t ^'*iiq*ii Rlfl <ai& 30^ kt klR Rvk, "feT R>k RT HSK , *>< U I ^f yqVi R$f 1R5RT ^1^11 (Rl4 RT 4)fld ^ , Hi u -sl 
IK RRfa TOT t TO R?T kft RTkti| (^ #fT RT TOft rTfcl TOMmST TOR ^ wf 3 R^f 3RT?TTI) 


6 ^7fWTR TOWT • 

6.1 e hls? 4t oh^ki, Rft WsM*H«h RT WTffiRT kil "4 4tfecT k <6'K<gi4 "4 R>pf °h<4 Ri 3FJ*TT<T i?1 lR>RT 'aim/u! 
w\m$ ^ <*4^1 kl afrroff tr f44 srpniR RTfrok Bfar wi§, ttor RThm r?- #f^d Rrk k knj, 

% 4F TOTRRT, TOtfkF sk 3FR kT Rff t, TO4 Rit oM^I TOt #Ttl fR ktart RR trot Tf^Rc^cT 

fqRfrcHR) £KT S*diqR d 3 T fR ka MqPR ^ TO TORT I 

6.2 rrw4 -% +4x|k1^ ^ r4 4 to rr R ^f rog q k ktf k k£ ak kro k ztk tot 4 krt ak rrrtt 

WTO MTO k fcTR TO TORTI 

6.3 tort# kt rttt 4 Rk ' *4<frkf kr kk tot?; rtt 4 RrfsRi 

6.4 5J4rK<* 4 R?k ak klK <15 k 4 <M4kci 'ti4'^i4 df^n H<n«<^i 3ik Rn^. ^ TFT , T>' "FlFf, ^FH^I 

^ ^ ^fzfro tot im fa ^4to RN?-i«k sk ^sr f i 

j '• (^) TOTm : 

I ■RR? 3dTKH 4 ^ =bc^|tJ| ^ ^ WT tl W 3TfTOt f % 1^3^' ^ wffcT, TOlfrRT, MP<4^H 3k ^ 

| Hl'iql'H ^>T H-h) 4 ! <*><’*) t^rTTT ^TTTT| T^TTOT? ^T 2fk “RR? 3CHl^ ^ TJT3TT ^ %Ti T?^r 3?R ^ 1 iTclfy^ 

| ^TT #TT 3?fTOf 314^1 fl 

■qgsif TOkzroT, mR^h «k ^ im zro TO«n#j;4 *rto -rw ^tot 4 ^ir 

I 3k x T?J-?T^/RRT t£ k ^TR TOt ^rcft TO TOR ^ 4 «S!4dl TOTT tl 

1 R^J3Tf TOTTO ^ TJ4 TOrR : 

| s>i4 "4 ^JfiKru TRT 4^<41 ^ 5«h<i<si RTRT 'aim, ’^R yfsi»<il ^ t4, 5k-'*<i*iifl ,t ^?T 3|i'cti '§'1 3k hRR*iRi4| 

I "'R Ikk 6 D<^ 4^ 4^3Tt 4f rMN kl ' = h<dl ^ 3k ^{fklT ^JiRfl 4){41 ^ sk R^J Tr 4 4f RT ■§■] RflFRT 

3RTOtfRcT ^T4 ^ 3TfzfTO, rRto 4 ^T TORTOT TOR RTR ctft Tpfg^i ^R k ¥Rrf4cT RR RTO tt t^fTO 

vr k, TOPsrg^r R^3if Tstf -Rra-kro ^ 3k mi^IRh 4 to ^ t 3k tor srokr to to to 4' 

TOTO ^cTT tl 

j r^3tF ^tt Rf<<5 i rH fror tot : 

Rik k TTOTOTT TO R^3Tf 3R RftTO k f^ fTOf^fTO 3k^T3Tf kt TOTO TOT ^TT : 

1.0 WTO ?Trf 

1.1 TO^T 3T^t TORT ^ R^sff 3R R^TO iTOT TORT 1W TO % 4 3TTTO ^7 k f^ R ^'l ^ 
kT %4t 3TftcT R^J-f4f«fi'rRI fktTO 5RT %k TOTTO ^T sk TOI-kl^lTO kr k ^ 3k TOT TO k k# 

^ ^k 4 wfkr Ito tot ^tItoi 

| 1.2 ki^crci 4 RftTOT f^TRT TOT ZT R^jsff ^TT RfWR ^ 30 tkT TO <^4>I<MU! Ff^rT f4%cT TRWTO 

j ZTO k %XT tshR ^rfroi 

1 1.3 ^ ^ fkFTfW TOR R? k TOT R^3TF R?T R f^ T gW %RT TOT! 
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1.4 ^ *n?L rttf Rt r^stI rr i fom Irtri -m ,, rY R^aft r?t 3tm 3 ^ to# ^ ftp 

Yto^h %rt rfr ^ifi$i*i f*tY mt rr rrr ^yp^H R^jait’ rir dHefci RfttflR ft?RT Rip, rY ftp *YY ft>RT rift? 

RTfF^ cnfe 3 RTTO# R Rpl 

I 

1.5 RftRFH ^ rYtFT RRRRF 3 TO# ^ fat* R^rY TTTO R RR l fcf a 3#T tat^ R$ RpnYl R^tf R# 

arfRRFR rY ^ITH h(TRR RT W v 4l< tY ^^h-si 'it^T Rp^T RfcfT FYT9# ftp O-Sl t?YA, Pill l4»4fl oftlo'll^ RT ^F# ^ ftp ^RRftTR 
TRR RRfcl #TT RT%tT| 

1.6 arfRRFR rY ^tr r^3tY' ^ tttr rrt RftRRRr B tafog ftot i^mR rY um T$vn 

1.7 ^pff R# rtf# ■# tjj$ fIrr rfY 4>tr t r t TO RifFTi FeRrr rIrr ft arpa fro ^r ttrYrti 12 

R# tY RTF RTRT #f RTTf RFf RFF ftRT RPIRkJ FTRt RTRT #f RTRT rY ^TR, RTRT 1 J# Ft# FR> RTTT fRRT ^pMil ft^ftid 
aTRTTT# RT RT#t fRRT# R# oRRTRT R# ^iR x ft I 

1.8 FR^ 3#T ^TRt F^J3# RTt RRT <{l4IH 1HTT aTeTR-apTR 1R»RT RpHI 3#T t^TR-f’TR Rl-s'l/tWl tY R|(Y fTO RPRTI 
RT R5J3TI rY «ft> R# RTRT RSJ3# (RRTR?) R fdT«fr Ri RUR RfTRFR Rift fRTRT 'RpRJI 

1.9 R^p# R# TrfTR# tY TTRt RJ#t R# TpSR, aflT T^JcfT ^ f^R fR^RT f^PT ^RI "RflflRl R>?{ afk 

f£ Rtf Plftn 3#T ## R#R RT Zm Rff TtR RTf^ fRRT# R^'WIR RRI 

1.10 R^pflf R1 RRR ^ ^Rf -CR 4M^W ^ cRf# ^ fTO RfRT Rnft^l 

1.11 W R# RY I^R 6 ^."Rt. ■# 3T^l #t€t #fT #S R# W Rft R# Rm3?ftl ^T R# W RR 'RiY TRff 
HW rY rYtR hm! "# 'ft^rti fRiRT RFR1 RRT nsl'iY rY ^Nr RTf^RT 3TCRR# RT R^YY RT R1#Y f^SRvY R# <RRRRT 

R# RRRtl ^Rf #f 2 ^'.RY. -RTRT ^ R# R*R ^ RIR 6 ^f.^. ^TR ^Y RRT 3TR W R# ^TRFTT R# ^fRrftl 

1.12 "RR R^JR# RTt RTR# RT iciK-l ?i<*)i RTR RR RnYY R1 RFR 'J’hR ^ R RRI "RTRI i*.M TR5 ^Y 

RT^R "g[Rl 3T^t RTF "# FTRR RT RRiRT #1 

1.13 RfR R^3lY R# RTSY R5 RT RR? ^ rYtTR R' RfTRRR fRTRI RflRT t, rY RRRR RftRFR RR# ^ RTfRRT #* tRJRT 
RRT #?RT FYRT RTfRT RRR# R Ft RT R Ft, RT T7TTT R# RtRTTt ^ RTR R Ft] 

1.14 RcRRT RRRR RT fHHlVfRsIR tRtRTf^Rf R# R% RTT# fT RRT ^RRT RFTT'FTRT "RlfFR : 

(R>) RTT# RR R?J3Tt‘ R# «V)l 3#T RRTR; 

(T3) RtRRi' RR RTR, RRT 3#T ^TRTR TMT, RfR RT^ t; 

(R) RTfRRt RR R1R, RRT 3#T ^RTRTRsqi, RfR R#F t; 

\ 

(R) RlY ## 3#T RTRt tRRTT# ^ RTt # ST^^Tt 

2.0 TRRTR ; 

2.1 RTOTR RTRRRT ^ ^tTTR WR# "# TO RTTRI 

2.2 RRJ3# RTt RTTR# 3#T RRTTR ^ YrT^ RR^RR FcTIR RjY "SIRTRT ^Y RTRRt I RS^f R# FTRR # 3TRTTriY RT Rcffe FW dlfR> 
RRJ "RR R1 Rclt eft iRTTR# RFTl tRiTTeT# "# RR# R> FeTlR R# ^ "# cSRn Rl^RTI R^JR# R# fR^TTeT#.TY RRT# ^ I^TR 
%Tft rY TTRR eTTR# 3rftr FRIT# RT RTFt R# ■Hl’+i T<sTI RIRRH 

2.3 tel# #RR R# TO #*, RR 1 ^FRR# RT RTTR# RTT RTT# %RT RTRT i Tft #RR ^ RTRTR R# TOR rY FR # RRtR f«FRT 

RT TT^RTI RTReTt #' #RT RT RTTT op Rft, ^rYR 3TR%^ 3Tlf^ R# RTRT# RY 3TRT # f^Tft RY RTR> TST RTR fRTT^ R>Y R^JR# 
^Y FTRT R# -RRR sIYt ^ rYr #f RTTT# •# RRTRT RTT TE&I 
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| 

; 3.1 RTfjatt Ft RTF R FFT 'jiiljjih yd4=fo Fit ct2R Ft IcTR h^Iki FiRF Ft ^I^il I 

j 3.2 tek 3 rrt r mm rftft r fakfe f Fftfgif i f*R arfaFr Rsjarr Fit RRiFtfad rfT fFmr ftrrti 

] 3.3 R*J3TT qRT Rft'FFR FRF FTR RFT Fit Rfc 40 fFiRTtRteT R aife RFt' #ftl fFR^ Fit afa RFFiT k FFT FT RFtl 

) FFT 3 Fitf 3RR TO FT^ FFT eTTFt FTTRRf 3TfT RFFi RT 3HMW Fft RFR FTRFT] 

j 3.4 12 RF R atfRFT RTFTatf R %R FRJ3R Fit tel SIR RpFFF fFRT ^fnpTfl FTtfFR RlWtf Ft RRF Fit FTRRtl 

f 

j 4.0 FR : 

| R^att Fit Rg?t ffir to? fr 1f»ft rift t afo tr£ ~q?^w f^ig n ti ^im fr fir ff4f sii r tfrifi s 

j k R^afr fr vftrftirf frft, f^e r ft Ftfcr Ftee Irtfct rjf FRFt ft kanrit Ft frf: fit rfff ffr, tor fit rfftt 

[ti 

j 4.1 Hw FRFT (fTFTFR) : 

i 

FF FIRt k Ref HW fFiRT RRT arfFREf fl T^f^cT 3Tk RjtfjflF FRFt ftRW TRFfcjR R^afjf STTT Rtf FTPt FTot RF 
j afa f^T ark Rter ark RFie ftt ^tr FiRit t'i aRFret FRlRtRR 3ik Rff re kF i k RFkiF Rrjan k rf ark 1 %t fft Rte? 
| Fit ufirfg^R iH in ft ti 

I F? t % frefRF 3^r ^ ^ f^qr :?FFtF %Tjr ^ FRt d4*<M)' FR 3T^ k «HTR W 

RE? afk RRT afdkfad '^IT^R^nf RTF ■gfjrfaRT FT a^T TRJ37I' ^ ^ TlR RRT ^*HW=b HHI-ffR Ft I 

j %f fefRi k mPwsk ^ anv^R k trtf rh^ RTcRnf^ ■h^tfEtrt ti 

j RV Rvkr Rft iHHfVlRsIci H-sEd^i HH4T4 RFtt Fl'^'IT : 

j ' (i) Rki Rita Rft^tt #t F^fctqf k k irt rtI rt ir^Rt t; RRifei RtcH kefRn, tF 

j trtrir fefRi aftr rto fefk>i / Fkf ^ fRR PwRo 3 rtrt^ rh! RifFR afk 3 T^r f^rfrr 

I FF t % ^ k FF[ RTT ¥F^ 3TR3T ^ felt 3^R RTHf ^ aTTOR k k§T3tf ^ yfd^4 % FT 

Ffar RifFRi ^ar^' ^ f^ wr f^tfR arra ^ k ifa rrr fTR ^ rt«t tk rr f^ km k arft 
R^T k§I R7 ^ R«R RF ak RFifTRI Ri fcdR a75=f7Rf 1WR FRfTRT ^ RR? 'FRg' ^ ^rRl afR tl RIF f=h^l 

: i mfm; ^ktt ft r^fri FkT R arm ^ ikf f^rt Fk t cit rfj fR ' 5 ^ ^ ^ tJRk frf£ 

I RR ^FT RTfFR! 

(ii) 4^1 r«Md : fejRR R "5^ ar^FRcfT Fff# Ft - fkR RfRT^T Ft' ?[RT fFFJF RlfTF Fit FIR fl 

! TeRTt Fit ^F FRT FFvR Ft %R #T 1%R Ffft ^ ktR ajfRRRf tFFI FJ 1 R, FTFt' Ft-.t #F^!F ?M a^F RT E^RF 

j fFlR FTT^ f j FTH-FlTR tF^F fefRR FTcESF #tf ^ %R R^FF FTt F^l 3 ^ iR Rldd FTRRFr FRTR Ttgt RfHT 

i ’FlfFR FTfFT fkiRR k FFR ark Rfw^ Fit StfF R Rf^ FT R^jatt Fit FTRtftFi 3TRRFT a^T ^ FTrfTF R Ft I fefRR 

! F> %R fRRHfkl %R RR RJRFR FRR ^ TFT RRRlt i FR^f^TF iFTR RR t ;- 

j________ 

kiRR F^FR %(RT ^t FRtt fefto ^ f^R ^RFR FTTE Fit RR 


i Ftr 

j 

! FSF] ( 6 RTR k FTR aF^ F15F) 

^TT 

1 R^ 3ik FFTTt 

| 

kRRT 

i 

i FTFFT3 RimFTF 

j ^ -O 

RF)f 


1.5 RnftFT 
1.0 RRfTFT 
1.25 R*RtFT 
1.0 RRTtRT 
0.7 RiRtFT 
100 tRFTt RRfrFT 
150 TRRtRtRtFT 
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TOT 3R 7RR?T : 3RTIVRH 

——---- ■ ■ . 

’ ■ - " ■■■■■■■■■■. t ■ ■'» . ■ ' 1 ■. - ■ ■ .■■■■■■ 

(iii) Ah fwfn j i : ‘sifanTOn^s (AteA 2 ) ^A 'SfRraR fWRT ■garclf At Isr WAt ^A hri 4>T8fa 

*t0 ■hircii «^i<r<jH At 3FJT7R 90 sJfcuf^ci ?l*fl fA><j 80 UfTRRT H '■hH R»f sRfl I 3jR?f A', 

’’gaRt =iA #T fAda Ati At !!<?)<£ fA»<ii ^u4i ^ ^>§T A «TI?7 anA At *W'dKi s ^<d A*\H tAtR 
wtt HrfWi Ar-^rt A -q^3# ^A Ate hA ttAt ^jf^i 

5. ^ thrum H tcTTT Tjctfqra 

5. TORT : 1 

1. afR ^T HtA «TM $R P^-y^ a?R RrA ^IHT Itff ttH ■=<lf? | 4.l 

2 . AthA ^ ?Rf A ^ Aft it wm t alR W m ft kjr A xm Ff^i 

3.,R$ Ft A HTA fA^T-TO ^ ARfRT F%l Ft FjftcT TO# ^HI^F 1wt ^Af 3TTfA 
FT WT F7F wAW<T %R HT HH7T? tl 

4. «n<s> W 11 ! *4dcq Ft Hl*l1<ii IFF 3FU Fft^l 7-fAt R^jaA ^ RRT At RT*T dcA At Rr ■3Ffi? si’ll ‘dlffctM F7 

^ IrR anA FcY T T7J3Tt Ft RHTT A TOW AA FAt cflfF anfRTRT, ARtR M^J3Tt’ FT FT A Atl 

5. ^T9j3rf Ft AAAt A 4^1 A At %A HAt 3 trfa A Atet "t^iA afR IA<a4 A «fd*ii 

(73) RQ FHIPT a 1?R TwMm FAY tfRAFZ'jA <£ ^q A -q^B Ft ^ t : 

| • ■ 
w. ^t -q^asm Tifwiii \ "':_ 

7i. "rtj cttA-A^iA ‘iife^l alk <5 <ikA l^t ^1<{) ^r dF^id fs'^is'ii 

’T. Tr^r/feWR fef^T ^T ^f%?T-M«T, fet^ t^4m, 4^nT 3?k 3R 

■q?I *WleH 4M^<T ^T 373^11 

n %ft aRFRfuU ^ ^7? -it -q^aflf ^ p?rA ^f ^jtsr 5^1 

s. wt% tr ^ -qr "sr^ iTfrtr TOte ^tri 

^^TRTI 3 yq*4*Y ^T r^l^HI 

wii «7R ^ rA !£ -zm ^ HR fR ^ WT Rmt^f 61]C|^R ^rA i; iHR ^RTfHfe 

HT tor HFTT 3TRPRT %: ( 

• aA'jHi "to =rtA «A I^r "A ^ qf^jaAi ^ wt wraiAt 5 ^? ^hi ■q^jaA ^ I^r t^wr 

-arFfT 3T^wf ti oRH AA AA ^ f^R hftt ^tr AW -g^ t atr Ar hhA ^A ?rr 

Af tl ■.; 

• t^rt ^w<d fw^R, R^arf Aft ,?iW. att wr sAt Ar ^tft 7n ^ hrr 

Af hr-to^t htA tAt wnarf 'A "'RjaA* ^A ^ Af htA AMh^ lA^craWft hi ttWt iH 

^M-fi •diisy. arfAg T m1A^>’ ^A AA^ ark ©fsAi ^ wftht At f=r >hi hht htAri 

• w ^fAfWcf ^frA ^ Irr f* R^aff 3rr htA xm ^Arr t t^tto afR-^n q-sM amr| wA, 

^r ehA’diR-ql 'h! 4-«im< ht ttAA^RT IWt htR arAftiR ti 

• ere ^ttA ^ Rr wgzt Rtr hiA ^th dM^+»< 4fq<ilci AtR w, pr anft "^A ar^t Hi^RrR 
Af <<3’ii 'difsM, afR rA anfA Ht Rqrf^ «sA ^PiRcdn f=t»Hi hrt an^^Br ti a 44 ^ 3 A* ®fA ArRt ^hiAs^n 

afR wAF ^A ^T«di "^A ^PiHf-dd htA ^ t?R sul^ H'SdKri «»><*il ■difsy.i 

• ^«tArA A ^ lArAt "q^ h! I^At artt?r ^ ' 5 RT "'Rj ^ "a^raR ^ i^R fAftcT arg^R ^ Iwr 

^ twh, atqfA R fiARf Wn AR*^ afR afhtAt Ah AA RrA "HT 3rh^r I^tt hrt Rifs^i 
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*33t 

i 

< v?ny > , srtfePTT 37t vm t 3?k 4MdS 33t 3f ydw 3t tRn f^r?r yd>k 033^33 yRd^d stR 33 R+»*ii 

'dHI t, <s-'l«hl 373373 d>^|0| ^Sjn 3t 3>f 3<.d>l<l/ dfctVl ^MlRfcd Pl-Sd 37te 3TT37 Titf33^ "4’ 3^73 13T3T 337 11 
i • . 

| dtRid< fVd7d oFt •3 <ji 4 ) yRd^d 377^ -stR fllRddvFddid sww><«i h^im) 3» di-s<n ^d+>3< y)«R* fdd>ftfd 

I f=fi£ 3T3 =pt 3dd¥dd>dl tl «^< J =t5< u l f37lf 3Ppft ^qTJi ^Wfldlf sfo t T*7T dTc^Pl tHM<l«cTT 3ft 313t 37t flfwTftrrd 

3tMi • 

37 5 3 73 d>crd | U | itm t rHHfafad 3Tt qfUjfcld #ft : 

I 373373 a^ffadfatf 4 t y^wuRbdNf cfc ~m 35*^3 3t %R t^=#rferT 3rm 3ft yRdTrdd 377t fq; 

; q^ itm m\ 3TfFq; 

(37) Id^dl : 33 7T33 ^ %q 3fwRfd d»4^3 73^ 3tfc 7373 ftt 3Tft3l 373373 ^13 37*373^373 377^ 
^ %TT 3^37 ^dTd^dd T^f^TRt 3T3T TTfR* ^if^TTj 33T^t 3T^ oZ^f 37t T3 3T33 3ftl%3 1373T 3T3T 3dd^dd> 

tl 

(73) yRdSH : 373373 37t 3773 ^ %q tferi Sfr^t ^T3RT 3 fpft 3lftq;i 37T? 3f WfwT ^3T 1T33 

3ft* #TT faTT^ % dv+d^T 37* 3*Z 3f3 3T tzt 3T3T337 Tfd 3RI yRdfd 3T T# tfe3T <sMNdd 3* 3ft' tf3t 
dlfey, ^fR 33* 373373 3it ct?t 3t Hdta 33f ^pft ^ifF^I 

i 

03) 337^ 37T WIT : WRU| TT^f ^ 17^ Tq; ^3^3 ^ 33fRT WRF sffr ^3Pj, RrOT, ^ 

3T 3^, 37t ^333*TT Ff3t ^31^1 

i (3) 3wt?fr (feTT) : fef33^37T37T UsRTsIM ^T 3T3 37t 37H ^ ^3^3 33 ^ ^ ^W^'d 

t, f373T 75IRT ^Tl%R 3^r ^ TTWTT W\ 3H7 3TT3 ^ ^3^3 33^^ 

3R^ 3^T 33 3TT3 7# WT TftfPcT #3 3l%q;i 

STlfe- 37p!f-Rmi33 3?k 3TF3M 

i 

373373 37^37^ 37t 3^3 3R37 s|R 33 37Pf-t3«Tr^ ^ T53 f<R 33T 3TTf?W ^-fd^Kd WR f3^3t 3?t' 

! tl IM l33Tt3, 3 TTT3~TT3 33Rt ti 3? ^fHfVdd 3T73T 3T5gt gqf^37 T F ^T 3R t 3^R ^3^3 W7 ^ T T^I tTP f^cT 3 t 
f37 ^ 3T3T3T3 t T© Wq; f^TFft 3 3TTT3 ^ ^ 3TRT3 ^ Tt, 3te cPT3 ^ TTTf^RT Tt, ^33 f33T 3R 

sfk -^sr W 3T^| f^rfoTO. 3F ^fdfWd 37^ ^ f37 f33F?T 37T I^Tfrf 3 W 3TP 3t 3TRTP 3ft I3RT3 

33T3; (dIMHM, STT^TT, 3T^ T3T? 3^ 31^ 37t PT3T ^ 1^FfT3 ^), 1^7 qFt 7TR3T 37k ^3 ^\^\ 3TRft 7|7T37, 
73ft dddil Hil^iRid) 5TT33337cTT3Tf 7^ teT T^Trft ft sffr 3ft 3R^ ■Wlf^ 37t 3?f337 rIT3 H|dR, 3^33 3f®T3 3t dHIdl 
37T ^3^3 37?3PJT ^ f?3T3 ^ fcPTT W^xjjrf TO f ^RRT ^ 37TfTTrf y-dldd 3ft 3PTI W 37: fl 

'C3373 T3T?«3 3^7 3>"<f3FT 

*0 O 

33 fWT W 37R3m 373^PT 3TT^ ^ "3fqif<d f3T3T 3fcfT t 3t 3f 3t tt3T t % 375373 37t 3ft3 4 t 

3T^3d srfafa sk -333R W 37T 3Tf37 3T3Et 37T Tt37T 3T ^ 3^ TT3R f373T 31 W , 3f3 ^771 37T3T 3 7 T3 T3 3 7 ft 
Sftr f37 ^ ^dld^di 7P3 ^ I^PTEft 35, 3313, Tl 3T ^llOR=h 3f3 ^ Ttfecf 3 tfl 3F ^ f % 3TPR 3T 3VflW ( 

^3^3, f3337T dy^dd 33 ^ .31 ^^dd l ^ d33R 3ff t373T 3T Wen, 37t ?ft3 ^Hdtrd ' d TRt^ ^ ^T t^T3T 3TP 

clTf37 t PtfeT 3 tfl 

I 

! HHdlfdd (=feddi3) 33 : 

-^\ chdd^^yildd) (f3373) ^ ^ TfR3 ^ 3T3 3T3 t 3^ 3337T fW %q; f373t TO 37: 

33 %3T 3RT t, 3f 3337T 33 3F3rf3fT tttcf t %3T 3FTT 3ff?TT 3^7 33t d^d^d 33 37R ^ ^J3 tttTT (^ fTf d7 
Iriq; ^IdH 37T3) fdT^ nq; tt'l 










[^m-^araui 


RRR =FT RqRR i: iHJPM 


% 


47 


RRt snqft ^fqRTstf rt rr qR*q?k qq qfaq rmm^. 


'SIIH.i 


7. RTR fq^jy#! : j 

(1) Tret ^T^J3Tf opt RR qnk k ^ RRikl 3TRTR kRTT 41^11 3?k RR q> RRR k RIRR ^ 444»1 RTRT ^ RTkTT 

kk fitim tor ^trcrnri -' . , 

(2‘) ^ *ft r^ Iqk rr qnk k RRtqq ^ %q qR-qra k rtirt rrt i, 3rf$q r$ q>t R?Rfq ^ Iqqr 

RR fqrq RT^ k RR-inqT kf k q$T q^IRT ^i^miI fqrkt R^ ^PC, I^FR 'RTkRT, RR fo<< 4$ R> fdH, ”3R*jqq q 

rtrt ^/‘^Tq” friff^d fen rutr? 3^ TjRqr tt3t Riqqii u?^R|%ff r?j, rrt isrt qqnq Iqksrqr ieri rt qraq» kqf«w4? 

R> STRfa “kfvR” R> TFT k Ikfea fRTRT ^ii^mi kk %Tl fq$, RRT 'SRI ITcRK Pr(l*g4 qi f«4iq kk R» 'SRJ fZRI 
RT fa<u4i RTC7TTI 

(3) k^r r?j ksr&k to ^ Mstr k wr fqrkt Tin ^ ^if -qn?^ t’fqRk qsqft urn Rksrr Rt kd>w«Ri 

pHyk44 k Riq, “ kraqk R” qfr ~^q k ffrffq fq?RT writ ktt kkfoEft rr krer -rtcrii 

(4) Rf rf$, qft rtrtT j*f^"kf^R" k^qk kftqfq?Rr whwt k^r Rjtf kq rt$ r<qiqqff 

<iflfdl fq? qk RtJ-RTR # IqSFRkR Rk RTR, 3W§ ** TTfT r M! t * *RpRR RR RR? RRTq tklRT RfR RR? ffc? Rlk kk TTRt 
3kTf “FT fqkSFR 37ff? R^-fqfqfcRR? 'gRI 3ffrW "FT ^ ^ ^>T Wqi 


(5) ^ Wtr ^Tt W ^ f^Ht lit ^ an ^«T ^ 3ft 5WcT ■qgT ^ ^ ^ ^ cR T^r ^T T^f f^ 

^TTQTTT T3R 1R> % fqq ^T ?xd ^ TT»ft ^3^ qf>T ^TjTSR t^TI ^1 ^ 'q^J, # tftOT ^ M^T ^ 

^tKRt, ■SRJpf, WITcT, ^F, Ugp ^BR ^ 3RT ^ # Wl “^M^” ^ ^ ^ f^ffcT f^H t^T^T 

3^ 3R377 32m ^ ^T ^1 (8) ^ ^R«Tf ^ 3^j?R f^TT 1^1 

(6) ^ Tp§ ( ^ c^ t# f^q; TR^cT t^J | ‘sfo =h)7^(H ^ qftRT TR ^^ T$m H ^ ll cfW T^' ^^ 4 ‘f=raPT^T M 

^ ft f^tT ^nr mqft 3^t ^fr ,( 1q3i ^ " -q^^i ^ ^rt Tttrr ^ ^prhi 


^ir^n f®h y, ^rq ij, ^i-sl *^f >s 4 ^k I^Tq cj<n 5^11^ "^rq^f ^?Rt ^ tVi^, f^ci»il fqr PiI^’ski t +)<^ 

^ f^l sn^qq? jmgi wq % q^ -ztm t -m ^ t#t t§\ r# ^nq4i 

(8) ^ 7T^ T^ f ^ ^ fqTNm TR “tqTRT^T” m t^q TR t “PFTR<M M ^FT 3 M|RT f^q 3fftT 

■qfq ^ ^ ^ q ^i, RR iqq T?qRtl T$ ^ ?RT chRisI^ ^ ^ ^%qqi RTqr qRq ^ frTq RFf ^ 3|k 

q ^ ^ q»K^ ^ qr^ ^ qqq ^[q^i 

8. RTRFtR fq^m ; 

(i) %q qq TRft qqj3?f ^qTqf 4 t: qq^ Rm¥ qfr, qWt w ^ ^ qfhr q^qqRmnt ^qr ark t^T 
alk 1q tm fqrqr qrrqqn qfrr ^tst qqnqt' ^ ^tr ^r 4 ^ qqqq fq?q ^ ^ q^-qrat' ^ ## srfk qmf 4r 

T5rt qrt i$t tf?r^ w qnqqr w » (ku q^ ^ ^t # m qqqfT qy^q qqif qn s^k q^qr^f ^ rny^ 
¥T^ q»t q^TT k’ qqqit qy^Rr tsit r^i 


(2) irefrfr q^-qrqq^. f^RTk'qq^ fcifaH l^rqqq qpT alk m *ft Rf M^ RT f,%Rt ^tqyrrsFTlyt f^mr 

^ kF qf qm q^ qr 1^ qm ^ qr 3iq ^ RH^ qq^ ^ 1^ 3R?N qqi ^rft 3?k-3R qiRWT-k qtq ^ M^pq 

qrrqr qrr. rrt riri qqqq kkksqr ^rt tt§ f^RTT qnqnri q^j qrq q>t m?^m, Pjw=^ aRqrfq qqq» fqfW^ RTq 3^k 
3 rt qf qq qqr <o 1 qiqqt qq qqr <s^«m 3 t 1 ^ir kkkjq ^jqr q qrqi 7^ qq q^j qrqt qrt, qq^ f^f^@RT RFfif .sftr 3 Rff 
qrt qq <w TT 3 T 4 iq j n qq qq? 3 ffrTR fktsfpp qq q qt qrqi r| qq q^j-qrqf, qq^ krf^eFT Rpff 3 ?k 3 rtT qrr f^rrft *fr w 
k’ sfk f^Rft ftfq k qaETiRq, qr iz-wz rt qpf fqrqr 4 iq j )r rr qq? 1 ^> 3^ xr^-f^F?Rqr ^ri 37RWF urfq^q q feqr 
qqi Tti 


(3 ) q^-qrq rt r^tr ^ %r t rrt ^ qqsrf k' ^ -k trt qqf R7t urq*fti 
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(4) qsj-?rq qr "sto ftot qm qr to qiqqtq qqto to toq toto qjqr qqr to qqj ?rt ‘‘tofto to 

q” qr7 ton ^nqmi 


toi(l 

irm 


( 5 ) to qto q^-?rq qqto q to to- 3 H tototo qqr qr 3 *ito t^, toto ^r to toton (11). (12) 
(13) to ar^RR qq qr Mfto to 3 wto*q fato ton qqr to, -szm to toto to to ton atffq q?j fqtonqr tot aifton 


(6) T T?J3Tf, Riq to 3Rlt q7, to nHql-H '3 T RTt T T to ftoq 3fto to toq to, f^rftfSRT to qqfcq f%rf|tfT 

Ito^ l -^( l vu! 

( 7 ) 3 qqj-mq, toto to to 3RR ftofTTTR to^qfqqTqRTqiqftoto qtoto to qqjfqq t, eft ^RTT to t^RR 
tot fto<il ^IMTTT [<*>$ 3d tot 3Ttotoq tofad q>7 fqqf ^t|i< J !l to ftoT 3M*Ul (12) to 3RJRR 3-1«t>l dr=hld oJRR q>7 fqqT <411^111 
Ito t q?[ qq qrr tof qm to ftoqqt to *to totof to toto to ^ 3Rqqr qq hA RTtot to tofqq to rrt to, qcsfrrq aqrtoq 
toft q qR fs-qi 3^ PfH ^nTQ (12) to qqT 34«lfqq 33^1 c^m-i qr7 ton ^1^111 

(8) sm RTOft to wf to to^ qv-qr$f ^T tot^ qFT ( fato <*4qiR4 to to *, 3qtq qNfa'd t, 

do* |<q RTR fqrqi WtqTT tot7 7TRq>t ^ u ?d: (id '-Mil fVlci f«ti<ll Wt^Tf I 

(9) TrI^T 1 ! to fl'-HR qq e<rto) od'tol to c^kui RTJ-TTq to R^T RFI tot 3nyqVd tolltod lto<4l ^IMI to eft, %lt ^11 R qi 

eft i rN ci^r ret qrt qzr f^n ~mju 3ih: fqR ^rk (13) ^ s^m ^ f^rr ^nqn, qi 

«SI d^l *iiy/H 3TlT THq>l ciq d=h R3T ^lU.dl d=* 3(i ^Orirl q ■*< R’MI Wq 3^7 Ah< Td«(TqcT 3Rj i Rk 73Tfq cri J ) 
mmi ?di q fqqr qrq 3^7 ojjqq ^ ^7 tqqi wqi 

( 10 ) H<#d< M^q "qq $ fw qmqu 3 ^t qq^' q?| qq ^ qqt w], aqq, 3%^’, dRq+i, qf^iqf 3^7 qqt 

3pt j3k qf^rqr' qforfaq iP fti 

1 

1 ( 11 ) h< u ()tk Pidspq trmI'M fddii'Hi ^ tqqqq 3rqtq <nW qq?nqjT3fi ^ PiOsirq ^ faq 3ifqqrfqq TTivirq Iqqq) 
^ 3^7 qrq ?t qq 3^5^11 ^ 3^m arpiqq qifwTF ?m qq-wi q7 qm fqrq qq; H, to qr^iT! 

( 12 ) q*ft tqqto q^-to. qq^ arqr' qi to qrr, s#q qqj fqftoqr qfl qqftoq 3 ^ aqto ^ w ^7 «k 

to ^q toffto 3i^T, toto fqfto^ 37 k tot sqq^fqq qrfwfto, totoq ?rt qi totom srcr q^ 
to qqqqT, ^ q^F % qq q^-to qto to qi to qq to ton ( 13 ) ^ srto qto tto ^ ^ tor to 
to? to qqq ^ fto toftorrq q qn: tto qqr ?ti 

( 13 ) qq q?i-to, qto to qi to qq, qr ^r ^ qnrq toto ^ q^ f. ^qq Tjto toqff ^ toq Wi -% to 
to q qrftofr irt tor ftof to Itoqqi ^ 3757 TR qi qr (i) to : totoT ^q qi (ii) ftor toqf ^ qm 

1^ fqq fifq ^ to wfrq qrftoiTt irt toq fto - to toqqf ^ q?to Itotoq irt ton qmqni 

j (14) toto qq^-to, qto to qi to qrf to 3to qq| totoq^ ^ to to^r qr arto q^ ton qm^rri 

(15) qlq 3 #q q^-fqtooHqi' q^ 7 iq ^ q^-qq, qto to qr qiq qrt to to to^q to^rn ^ to to wn ?t 
qi q 3 q^j-qrq, qrqq? Ttoto to % qr qjq qq qq qq> Iq^q qqt tom ‘qiqqr qrq qqr aifto q^j totorTiqr ski ftojq ^q ^ 
qqq i qtoT ^ to m 7 qft tot t to qto ^rt ddivqid, qtot tor toqq to" qrr ton qrrqii qq qq q^j-qq qrr to^q 
to^r ^ tVivi tor iiaii qt qq qqj-qrq, "qqqr toqt arq qi qjq q 7' 1 tor qrt to M totor torn "qrqqr 1 qfq qiq q tot^nn 
^ q3q q^j-qrq, qqqq qrif to qi qiq qptoq Tqrq^q m toq 3i7qT7«qqq to ar^qqqq qrqi rsnq qt to q^j-^Tq qto ttoft 
to 'n qm qr to wi qqqq ftoym ?rt “toto” toto qr 7 ton to toto tost $ toq to ^ st^rr ^rqqn 
04 q^ qr7 ton > 4i i < j iii 

^. to qtoqrrq toto to w^di to qqrsq tovt artoto : 

; to qtoqrTm 5 Rr tototoq R^di to TaiR«q Rtot to^ratt qrr rrmh tor mrto : 


1. arq^qn : 
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u totr tortorto to# #r s#r R' mftzR r#t TOTf rr hrt fn^rnd tot wfe tor r totto h# 3ro# ft #? 

RTOfTOTOR 7f^ ( ^qr i ^ 3# 3RTO TT^FTf # RTOTO RT ,; 

1.2 RTR y^(Li| TO# # TOTTR R 3# TOT# R$TO? 3# S#, # RR# dRf^Kl TOT R#7TOT RR# 3To^fed 
R#R t, R7f?R TO# illdWId # #R 3^<4d #R ^ RW-TOR R#T TOTfRRI TORT RTO# TOTO 1#TTR 3# RR# 
TOft cZTTOTTOT R# TOTfRR! 

1.3 TORT R#TO?f RTR y^WRH TO# RR RTOTR fedITO TOft TOT# TOTfRR: % '3R^ RfTO # Pwfad f#RT HT 

R#l 

2. rtoh 3 # ^f^nro;; - 

2.1 rtr ywwi to# # r# Rf^m# # rrttothto torto-rtotto # #r torto-thf to3 ^ttortt #rt wf%T?j 

2.2 #R# RH^ RHT TOTfRR 3# TO, 3^ TO?#TOT 3# #TOR RTOTTRT 3ZTOTT 3# (TfTR) RR# TOR 

#HfTTOH %TOt HTRT ^TfFTTI 

2.3 RTR WRTOiTOT TO# RR RTOTR 3##FTORT 3fTT ^Rf#F TOTf TOFT TOrfTO; frF# % #T#H 3# #TOTOF Rf# 
Tim P RTOTO R# # TOR 3 ##T R#f3FT TOR 7JTOR TOR1TOT HI RTOT; 

2.4 rtr RRRrrm to# f## #tt P fror TOf#', i^ff, #jtot tot 3rto Rifd^i^ TO#f tort *#, *jf 
mfaR* r^ u iT <£ t rtstt it r#i 

2.5 RTO# 3# #TOTOT3Tt P\ TOTO RflFTTOT#', fTORR RfTO-yfd#qu| HTlftcT p RTOTTOT f, # Pm TOTOTTOR, 3TTOf#TTO 

«h# TOT 3RJ RRT# RTRFf 1 J8^7 ^ft 'SR^sn: ^ Irtt t°FT^T HRT ^ll^y,; 

2.6 Tim y*U4i<U| jattf TO 3TfiqfgTOT 3^ ^?#3R HHt cTTfe ^Rdd f^TT HI ^ 

% t§m to -q^f, frof 3ik 3mr 3iro mTOT3Tt' p mmf i 3tr ( fror -&P P P^PdRui tot ^ to ^ PzA 

P Rf t; 

2.7 trot cHctvitoH ^1, y^lldd ^3T, 3R ^HdH^Kl TO7 HT 'SFlHT ^TT f^T <Pl 3?fafHTOT ^ F iTOTf 
3T^8U^' TOTO TOT HlfflT; 

2.8 TO P F^TOT sNf ^f : . 

— Tjrtf to 3R mmfm;, ^\i •^fmr, fq>wT tIw Pr srraTOi -mP P ^ ^R w( 
Tfro to nrfro cmr tto ^ -r stot 3^t to? ^ to to*tt ^ Irom ^ fro; TOifR to tt tohto 

TO Hifro; . 

_ TO 3 TO 1.5 ifter H>t TOT To 37hM, TO31TO^TOT ( ^\i TO 3^ 3TTTOTTO TO# 
H# ## HTfro cmi pTOtT ITT #RT HTfTO; 

— ^ tor fero, #f%r 4 t #tr ht# ht1%tt tro^ %, froft tor #t ^ to toto tt # 

3# TOR, TO#: #7£, TO# #1 TOR fTOTO TOT TO rM tot To# R' 3TTTO TOft TOTTO; 

— ■ferslTORf sfk spto Itort ito rtor f=rf% PA TOfro; fror# ^ tot tor r # 3r^ to to to#-to 
TO# TO# ## TOlffRt TO# # TOlf # tro^ 3TOTT# R ^TOTT TOT TOTO # 3#? 3R# TOTO TOt 
## TOTfFRl 3#rftTO ferot 'TOt #TO^, R# t, TOTO # TOR R TOT# TOl fd^lRd TO# # -iTOR RTOTTO 
## TOTfBR; 

— TOR# TOt TO? fRTO#, 3R3TTO#f# ## TOT#R 3# TORT TORTOT #, TOR: HR R# TO# TOTOT TOTOTOR 
TOR ^if?^; 3#t 

— #fe# # f#qe-#froro sfo tottoto #?# to? ~^R TOrofroro 3 # #P# 

R# TOTf?R #R# fTO TOTTO # R^TOR TO## R TO^l TJ# RTOTTOt- TOR ^ TOTTO iTOTOT TOT TOTOTOT P\ 


2896GI/1!—7 
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2.9 %Ht f%RW Wrat HiT ^ fHi RHTFt, fHTt HTH> 3ffo Ru'shR'd H fHiHT HI TTHRT ft, #1 HH ddiHFt fHHT HFTT 

fa HH HHi HF Tjftf?Hd Ft HR % FTOT W1 W RH 3 TFjHR HiT Htd HF? H%HT! 

^.10 HTH FiO^IH ’3Tf^H c t5< IJ I Ht wfrl Ht Frm, HiTHfRH Hit ^THTHT Hit 'jjlHl HliFO, | 
thhsht HHHt 3^8 jttt 

3.1 HR 3TTjf^ 

3.1.1 Ht% HFH HFft Hit HHfHT HRf% fTF% ^K4><u|, HFT fHHTR Ht fRH STTHHHHi f, Hit TjfaHTStf R TTTH, HHT 
j TF^RT Hi faRS WT HTH iJHR'R FTR HTfFH; 

3.1.2 H*f Hl% 41 J <7 HFft Hit 3-11 ^fd =hi4 Hi 4«ii Hi "^tTFT TTHt 7TRHt HT Hcrl^-^T Ffft HTflR; 

j . 

f^FT : HF HHHH TTHTf R HHlHdf Ht fFR HR sftr HTHiaff, HtPff HTTfH FT TJSH Htdl^STT Hit TC HiT% (fHRH 
j RH 3 Ht ^ tHR TFFJRHi t) rT«4T HTTT Ht T%% TTHHi % 37T% HTFt HR, Fftf M^VsHT Hit 3Mlftd HiTH Hi f?R 
37lVlP4fl if TTHTf Hf HHtHHt' Hi fFR HR Hi! dlMHH 65 fast %P<r414U iRT HriFRl HiTH Ht TFTtHHt ^ f^R H% 

HR HiT d I MHH 82 fafft %Pr4*j #TT HlfFR 3%T FTT TOTT ftffifof (HiFfafa Ht fafrl RH if O^H Hit H$ HlfNf 

%') tHTHT HFTT HitFR % HTHfaf 37TfH Ht HiRHit Hit Ft fw ^ 3FRH Wl Ht tRR HFft % i|HTHT HI TTHil HTH: HF HR 
37Fjf% TERl FTH Ht% 37Tf^ sfr f^R HRHH Ft% HTRt H% HR H% 3RT 3FjfM V 3TRH Ftcft tl iHT^ Hf% ^HR HHT Fl 
r 4 HR H)t 31PJpr i Rt "''FlfR” HTt HF 3T?t FIR fHT Wlf TT %t, HFT HFf HTHI %' HR TT^HF (HFTFFT 
%t Prty,, TTHT^ ^tHvHT3% %Uh ) fHTHT HfrTT i, FHFTH %f R% Pti^l *TR^ % RFft HiT HFt FHl HTfFR! 

3.1.3 H>% %t% HFH Hpft ■% HRHl HFTt HlfFR 3%7 W 3THF7R WHlPdd 3^ ^FlftF Hit HFft HTIfR cTTfHF7 |WT 

FT^HH ■% W<isF Hit HT H 37^ 3,1.4 Tqf^f ^ ^H H=h % 3F% cflRt ^TFf Rli HFH HR "% idHifqcl H% HFft HlfFR 3lk 
%% HFl4 3FTf^R HFt Ft% Ht FHTFH 0^ fRH; Flf%RT Ft HT 73FI qFT FtcTT Ftl 


3.1.4 HTH R- Rt% FPTHf H 37T% HTRt HTF %t% HPH HR R 3c4lP<d Hit HFft HTfF^ %% FFl4 atcflHR Hft Ff% 
Ht FHTRH ^ iRTT FTfHHiF Ft HT RTH HiT H^HH FtHT Ftl 

3.2 HRPHiflct afk 3THl?re HpFT : HTFT HHFHiFT % H H I ^fld HRpfflTH afk 3iqPw HTHH ^ft oqcfFHT FPft HTfFqi 

THt HRpWTH RTF% (HRHFH HHTRt FTfFH) HiTR R HTT HTT HFH HR% ^ fRR HiTHt HSt FTft HlfFR afk %Ht ftlR %' 

ipHd Hit HFft HTfFR fHH^ fHi Ht% Ht^H HR Ht 3TFTH H>T "TT^HH H Ftl SHHfftHH HFT HF RR 1500 H HiH FFTT HTfFR 

tk Rm, RHT HRlHHTH HHH, HfF 3TIHFHH) ft. FHTfHH fHiHT HFTT HTfFRI 

3.3 HTHfW 3fk 3F§ra HTHlit R HFRHFF ^t ^fHHTR : THFFT k FR% k ^ 31HlW 3%7 3TRTFI HTHTH Hi HFRHRH 

ifHHTHf Hit °HH^HT Ft%t HlfFR! FH ^^3% Hit HFlfW HT HTHHt HHi HTfRHitjf Rt HfH Hit PH^Rd H77% 3qk -QRJ, 

ft% H%H HR 3(fk FHTHR HT HHH Hit H^HH ^ HHT% ^ f?R iFHTFH fHiHT HFTT HTIFRI 

3.4 %R*JHT HHR% 3%T HHTHH Hit TjfHHR : HHt THFFTt %' HH^HH RTR HT HHfTHcT %T^HT HHR% 3%T 

fHTHH Hit ^IHHTRT Hit oHHTHT Hit HFft HlfFRl HHTHH TOT PFHTF'4 tHiR HT% HlfF% fHHTt fR HFTlW HFI®f HiT TH I T^HH^ 
R k HHFT fHiHT HT HR I fH %Hl' %' Heft HHHT H TOR ®HHTHf Ft%t HlfFR 3%T HHTfHcT Ft% HTfFR affT Tft% T9RJ TTHTfRH 
Nf Hit HTH HFf T|R% HlfFRI IpFJ% HT H*f 3 tVt BTt HFft Hit ^iHHTHTt ^ HTH 3%T FT«ft Ht ^!HT% R iRR WpFT THR^HHF 
1THH ^HF FTH Ht% Hit TjfHHT3% Hit HHTHH R HTH HTHTHT Hit HFft HllFR 3%T F 7 ^ ftHfH %Ht FRt HTiFR fHi H H TRTH m 
ft HFfT HT% HTR HT^Hltt fR HHTHHt 3 FtHTT ^HTl HFT H% 3%T RFT HFft HHR5H Ft, F#' H5T% ^ iRR HRf Hit HTHTHT 
fat HTfF^I HFT HiFTHt cftfRHt Hit HHHH fHiHT HTHT t, HFT HcHHi FTH Ht% Hit TjfHHT ^ HTH HHFH HTsHT %f fFHtnff 3%T HTHt 
fft ^HHTHT Hft HFft HlfFR! HiTftH% Hit pH<P¥!d HiT% ^T HF TJHHT fHHHiTHt HFftHTfFR fR HHTtFff HiT HHPT HiT% ^ H7HTr[ 
7H% FTH Ht^'l 

3.5 H H 'THiTUI sNf %’ FT«T Ht% Rt : 

3.5.1 HFT' Haff %t HHTHiTH ^ fRTT HTHFHHi Ft, HFT HHfHT 3%T ^HHTHHHT THR HT HTHfRlcT FTH %t% -3fltr ^T§n% 
^ fRR ^fHHTSft Hit *HHTHT Hit HFft HTfFHI HFT TTgfHH Ft, HFT FTHt Hit tHTOfacT HiT% Hit ^fHHTR TOT Hit HFft HlfFH' 
% TjfaHTR, TfHH RH ^ RHfW HTFHt' ^ HTH HlfRHt’ %' T|Rcft Ft, TOT H% HFft HTfFRI 
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RHR RTT TRTTR : araNKR - 

3.5.2 4Wh Rit fTOfRR, RT 3FR R<k“tyk «f>k Rlct R?t ^rtm «t>k ak (cj4Tsnfna <*>k R>t 

rTOr TOt miTOi ^ ^f^im; ati^R m^t ^ 'Rravart, cr^rarrt, fRRRR?, aHrkt ak arR rrrtTO R>t ■yqk R?k 
ak fktsKfRR TO 3 TO? TO k TO f| f 

3.5.3 RM?TO Rft mn$ ak R^PHcl TO TO $RTO TO 3P?lR ak anRTR Rft TO RTfTO Rlfa RR3TO 
Rff MRk ak R'H?hM u i afcid ii«*>R it it TO» i k TOkfl tuTO ^ IhPW R>t RTRt TOTO ak $4R»t «"+>i| <t><Ri 

3RMTR 111 

3.5.4 ^wf rh rtrt TO 3k fTOTOr TO ^ TO TjfaTO TO wrf rt, rr TO TOtot iTO ^ 
RR RTR R TO R?t RRT?TOlf R?t MT TO k, TOR RTRJ 3 TO TO TO k 3 R $tt TOT k WT TOTO TO k 

TO TOiri 

3.5.5 R3?m ^IRRRT : 

TO rTOrr TO k TO ak TOTO *n TO 1 * TOt TO rTOr wirrmi TO rtTO TO TO^ TOt 3 
TO R TOTO TO 3RRT rtTO; ak TOrt TOTOTO it TO? TO TO : - 

TO Mam ftssff rt 540 rrr (so TO TOkTO k rtrt) : 

TO TO k rTO 3 220 rtrr (20 TO TOrTO k rtrt) 

aRT §kt tf 110 ?iw (10 ?9sl hIh^iRTO" R> «kk) 

TOTO k rrr ak TO TO k TO RRRi TO 1TOTO TO wr rt TO TO rtrt TO. tjTO TO TO 
ak TO inr TO RiVt TO TO TOt ttTOi 

3.6 rTOIRR : 3Rkia> RIR, RRRR, *JR TOt Pi«rR4i R>k ak +H<jP<o kt Pw»kiA kfk^’^klcH 3F>t 

TO TO^i ^tfi 31^1 Rrt 1TO TO k k a^t ^ m krkt ^k TO TO tTO^ TO TOr -qr kTO 

^ f4)^il 3RT RRR tl'lftld llni 1 =ll(?*<ll \^t ^nk k Ik? aRIRRt ^ 13PTT ^4T ««hcil 't'l 

4. TO3R ak -q^ : 

4.1 inTO : rtTO ^f 3 RJ*t TO TO TO aqa,<u| ak-qiar k TO ak TO rTO k rTO ak t TOt 

Trai rich'll aksr kk ak kklk kk ^if^ cf^n ^krdt k ilA r it, rt ^=114 r ^ftecft 

iti k RR^r mr TO mtTO TO? mtr TO ^f anTO iti 

4.2 TOkt R?t ITO^R ak akiWR 

4 . 2.1 TO aq^T akTOkfiR 3 trtr fe - R Tf >{ TO: fifkr fTO rht TOr; IrTO ft» ^RgR TOt TO TO Pi^ i Rd 
tTOi mt "TO ak kt cRi MTR? ak ITOTOtct rrrt 3trth k ak rut "Rt^t it, ikTOt k 1TO ^<sk"^t rm^srt kTO 
rrfrr TO TOk* sTOTOr TO TO mtTO; ImTO Ir? ^r rrt r|r ak ^ TO ^ w ^tt amin iti 

4.2.2 amn ak arolTO rtTO k TO RIRTr TO? TO k'. mrTO rt a^R rr^rr anki IrTO ^ fTO 
it ak Ml RTR? rTO "4 3TTCTH it RT »?RR TOr it ak RUT TPjfTO k, RTRRM RR Rvk RkT TO ak 

4 . 2.3 TOrr k TO TOf RT rtrrtr TO rt TOtTO rr (TOtrm) TO TO ^TOi 

4.3 RR^T R1MR : 3R§m k anTO MIRRt Rj TO ^ TO TO "4MTO R?t R1RIR TO MI RfTO it ak » "3 rTO 
k TO ¥^RR Rlt fTO TO •eufiy.l 

5. RRTRSR TOk TOTO : 

5.1 ar^rajR : fm rrTOr iTO k TOr, rTO, rrtrrt ak riTOt TOt 3rt TO 4TO arkt w ^ rtot 
kt k ^k TO hrr ^rrtrTOTO TOri rr TOt k TOtrTO U4*w»<«r rt mTO kt TO t, ^ rn, 

rm ak rhr^ TO M TO TOti 
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I . 

t 

I 5.2 Wfti ak : PPPf ak RnfciRsId akmkt k 3FJ^P' #ft : 

i 

I (i) TiklM' k km KR PFH k 7J7I~7jfPPT37f ak Pftm PPT. krak akk kmjPT Pp^H pH Tjfkk, PPRR 

j 4 t MSTP PddkfP P7T 7PR Ht t, PPl PPPf P7 PTP> 7# PTk PT^RI 

j (ii) Pk ppH\ pt pm pH kkt r tHkpmm <Wf3w pr k km armfpd t 3 k ppW 

km wd k kmt arm oii€4 pH Hpk dRd k spI'-jh k km m^w km ^irl 1? dP kt ppHt k cj<n ak V^-qirL 

i TTTTf ak fH«ia^<J| km PR 3HdW f| 

I * 

(iii) ptp k 3 rr prk ptr sk pm pH iRPkw prH Pik H wtr Rpfkr tsrt Pikpak dp 

PP7 an^Pd k ^bH 7IRT dlky, Pp dPT pi h k PjH UcPPr pk Pd P7 aMfebK ak HI Hi k) PPrn? pH dldl 1?; 

(iv) HI'M pH 'H<^ u i k FiPlRd PTR k kl<< PiPvkf, fq<AK=b), PTPT $kTPt, 3TTfTPl, <mTdpi dPPrmrt' ak 3TTPRt 

• PPt dPPrmit', kt, PIP pH Hr k Wl pHPPT 3R7TRf PT PIPT klPT PRT PTfpTT dPT PP PTPt k fkkt kl^Pd 

j PTPTTt PT TTshlfad PTPPt k PPP? P 3dH t'PT 3EPPT k^Pd k PTk t. ^Td WP %PT PRT Plkpi Id? PcPPT Hr P? 
I PdH pH PPTfPT PT PTP ak Id PH sb fad %PT PURTI 

(v) Pk =*H^ al=tid RT <iieil dT <t>)^ 3RT 3TP4R fd^TPI d y^dd fdvdl ' : dRT ^ RFI 73T1I WRt dfl' d<si^-tRl^ 

^>t •Jlldt 1?, tdiTTl' ^ RRI 'JllciJ ■§■ RFT 3?l§ra d»t dBlf-KRTf d»t "^ndt ■§■, 73TSJ f^'HMi P 'Jd: 

^ dldi TtRT 3^7 Ri^sbldd id>4i >4P^MI I 

| (vi) f^R -£ dTRf W\ RRTftd WdR; ^T ^ 3TR REIl Wi, ^7d 3Rf^R FT, PRf t^dlTf dTj Tl^T 

J ^ TfFT 3k td'Wsffft'd fdRT RTRTT! R?f dTt "dlRd^‘ RdRn: 3R# ^RR R 3^ R7Wd dSTdT 7RT ^FTT 

! RTf^TT; 3k 

i. 

j (vii) Pm IdTT? k dtdr RiRRr 3k WT ^ 3TR dRft P^5if 3k PTT 7?i RR Rrfk^l 

I 

! 5.3 1km 3km : p? dRFk t Ik 3Rkr tkr 3rmmm idk 37 k Tdfk P ppr ckkr kl w k ppk 

pt(|o^T kt 'smkkr prk 3krfkr kkki 3Rkmi kf ptr k km T d<d i k ki ptrp w mrap Tsnk am 
prfk pt TFRd itri fkifdd fkqT mn mi Rffk 3 k Iptr 7mf kNkf dd 3ikp pik, d<mk1 kl k km kkk 

kddkd TmdP 3k TdcRI k kl TPTfR P 3T^5t P7F Pkl%T kdT PTUmi PPP^ ^k PdHlkMWI Pd ^Tlk 

PFl^kkPd ppP k km ppipt prt RTkp Ik pm irtw><ui |pnf k ppt prk kt ppfkr ^ mrk kr PTk ti 

; 5.4 PsKPnm sk t 2 rr ; amf^TR -pmk kl ddT^-pp^ kk kk k kt pnk Prkp kmp Ik dra pi Pk km 
k ppmr kl smfkr fkpr pi pki amk tr pmk ppi mkikkl pH p^p pH kpfk ppH k km ppfpprk ppH pfH 
Piffepi prt pH ddk-Pk kk arm kk p ppp-pp^ m 3 k rppp pfdkd 3rckrm pH pppi pri mikpf 3wkre k 
pppp k kpi p^pip 3mki^ pmk k pprptrt k km WR Pik ak 3pp pptpp, kt amkm pmk k ppk p pr t, 

ptp> 3 k kPRkfPP tkp mmni rppp pfkkr ppkiy Psrpjtp kp pH pprk kk fd^k^d fkpr prt rnkpi 
j 5.5 pip ppfppp fPk p Pgkf/ kfkrk pt 31 m ptr^ prpH kr pki p ppp fppi pri 


6 . tllVldi ktp fppkp 

? 

| 6.1 kkr, pf^k, Tm^T pt 3fp mkp3T pHk‘ k tkm k km ^ ppik ak kkn kmp km Pikpi ptp toptri 
kk apppm k krt pH ppfsFPm k pt^p k km kpfpp pp H pH^jt pH pfH prkpi 

j 6.2 pro 3 rrppp ^Pk k ppp dir pt 3rmpm k Hk p pript kk k p^pr k pptp fkp pr prkpi kwr 
ppt|t kPR kkpr pt pPTPkpr pt kfppr pkkf k ptp pppk pH akkkm prk p; fkp pr Pikp pt Hk ppfppr k Ptpsj 
mkm H fkp pr Prkp km vi ptHpH 3 k dp Pkkf k dmrn p amprik arnkM H mpm k ppk t, ttUp k 3ikp 
k kPTPTP^m Tpmrn pH kH Pik pprfkr mt kt ^ ti kr ^ptp arkpokm t^H ptr ^ttppHp aTtemr kt IpppItp 
k kjpn k ak ^p 3rfpp)<'j| k PkIstpt pp kt pppppH ^ptt km mk Pifk7; ak 

i 6.3 mkt pHzpk (kkpm^) kpR dk ppm fkPT prt mkp pfp 3 tp Tjpfppik p^kpr ppr p pH pt ppkt ki prr 

jkkpr^ pt pm 3 ipppppt ip k p pptp k km Tufppkt ^ra ar^kd t ( 3kPd km ptUp; ak ptp pmpk 
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TtftfST 3# TO#t TOfFRI TOT 3# 331^-^ 3T7# 3TH TOfTO 3# TOtTO t#3t#3 TOT # 12 TOT # 3R-#-3R W TO 
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tTOR 3T3f3TO fRfTOTTO ^f33TR 3T3T3 3# TO# 3Tl%RI 
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8.5 3TPKJ3T : fcFft <FfFF tt fFRrt ftr ftrftrt ^rf ^ gpr # srrar # w fitt Fft Fft ^mt f, 

VH'JWJW* F7F 3^7 -TOT FFFFT ^Tlt%TTf 

(Tsf) ^<1 FRT Fft ^=bH Ft teR TF^SFT 3ft7 *417^ TTFFt 3pt§TTTT 

^<T( HIR pft F^Ipt FT FOR 4M FRT Fit aftT TFlT^F Pit TjfptTPF FvT^ pt Iptp 3Tf§cT FTJ-fpfpRH! 

'fFFFFi ^r«±< pt F#ajH i foRfafeRf 3Pt$TT3Tt' PiT WT WI ^Plf^P : 

i. fttt Fft ftt 3t^?tr' 

( 1) FTTT pft ^R/fFFrq 3TT33#R 3Tf^FTRfT: TRwTt, FT 3RF m FRKf 77 ^7 STpfTFcT FT7T i PRT7 3 #ft 
Flfek iff ST^t^oR TTV, *JP, *JFT PT 3TF TT'jFWt 7t TJFP ftptl PHST-Filt' FRT PRTT <£Ftn«*T Flff 1?, PFT 3F7tpp PTcft, 
fpPFiT Tft&ii Fft 1PTT*F 7TFPt FW3Tt‘ 37^ TTRjpft pt 7PT7SF if 7TtFT 7TPP f, Fit fPPTT i HP p; 37pt# F17? Fft ^FiR 
**hIRR Fit ^3TT 7-iFidt "t‘1 

(F>) FT77 pft ^«bR 3|tT IPiTTt ^IRid Ft Ftp 50 FtiTT 7t FiF PTff fTRt ‘PlftTF F 

(71) IPiTft-TF^F pt tJPTTPR pt F<t?T gR pt 3tFi 7TTF# fTFP Ff7777t' pt FRct 3 100 FtRT Pit ^ FTt TTcf 
RT^TtFtl 

(2) Fife tprt i mm arpfTFP 7TFt frt pft ^rnf pt ftpr* ft fttrt 7ft?n fftt wn afh: mf ^ 

m # %^R FT ■EPPT ^ TtFTI -RRT ^qfTH ^ RW ^T ^F FHT ^F^ 1% F ^HT ^ 3^7 3Tf^ 

^THf 4 3fk^gm TRT^, "RFFT ^ FRt FT 3FF #7 FIR FT T5F FR ^ W^dl, ^ mf ^ F7TTFR 

^Pld TFF, STFfFF^ Ft 1 RTF, FIR 3TF=P^5 RIMQl ^ tdlH, «RFI Ffirft 

(2) RTF Fft F7T 3FFTR 

2.1 FFtFF FFIFcTT sfk R J K4flH<*l3Tf ^ tTFIF^ft "4’ FTf^Tf^FFT FFR ^ FfdFF FT[ f^FTT ^ R§?T ^Q;, 
Hl-H Fit ^TFT F57 371^717 F>T7FT7 if ariFTR -3^7 F17T Fit ^=h)*il F tFTQf "FT 7^ fghRI'hcifHl* Fi 37^7TR 3TPFT--3T?PT 
Ft 7^Ffl F*JTlF, FF FTSRtF Ft 7 !? % '^F^' FFT!7-Fj7FT Ft FK F^f Ffe7 ^ FTq Ft'I 

2.2 mf FTt ^THt' Ft FFFFF wft F F^t FTFT? FR FTR ^ FTR FFt' F^t FlfF^, ^R[t% FRTT^fRF 
RTR Fit 5=t)Ml Fit FYTT ^f, FTFlf 2.5 Ft27 ^ F7R FFt F^t “FlfF^I 

3. FftTR : 

3.01 Ff7R7 7TTFPPFFT ^F ^ iT^T^cT FPtl FtFlt' 3n77Pft ifi 3^7 7TTF FTT^ ^ FFRFT' ^ ^ ^ ^TFF 

5” Fit FTFlf FFT 3m ^FTtF TTPPTt Fft FFlf FPRtl 

Q 

3.02 Fitf 3T^FI, 3Tk "^7-HbRFfH RIMlll^T ^ FFt FW 3?fc 3TRTFft ^ 7TTR FTT^ Fit FTF* 3^7 Fpft Fit fFFFcpt 
^ tdR FRTFFR FPTTI FRIF FtF W7 ^ Fv?f ^ fcR 5 ^.tt. Tt FFT FFf FWn 

3.03 'RTTR Rf Wft TTRt fRfeRT RT7FT TfFF 4r WRft FWl 

3.04 FfFF TRT^ ^t TfFT.FFT^ if fdR F7RFTRT Ft FTR 3F^ FTrft THft ^', ^Fi, 3TR7Tf7FT , Ftt 3TTiF ttFi/ 
trgftfFFF / 7tT^7T 7^tR / iF^f TtFIFF FElt F^Ftl 

3.05 fFFTF fFR FT^ Fl<rt FTTT if FFH7 Fit "^H^Rld FTT^ ^ TTTFFFt^ ‘g^T 7®TR FT FPTFTT WORT I FfTTTTt i 
F17T i tTTFTF 3RF Fitf F7^ dpt "Fpriftf 

3.06 Ff77?7t i 3TFfFFR ■del Fit iFFiTTTt i fHF TftFT FT^F^FT Fft ^TFTFT FHt ■FltFM.I 

3-07 Ff77Rt F hIA FtR hmI Fit IfTtTT 3TT T jf^ Fit ^TFr^TT Ftpt "FTfFFI 

3.08 Fit ^TcT TKTF Ft7% ^ f-FT Fft FpF FFT^ i %q FfTTTTt i Fit RTRft iff 3TTF7TfFFi R^R mfm 

Fit FTpft 'FltFFI 
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*m 77 TrsrTsr i zrrnm 
-- T -= 

3.09 1^777 4 ^ 773: 73 44 71H 44 7lff7 4* f3717 7733T 7* 3177777 4dl$fe J l 4 713 371 4t4 flffpft 41 
'&mq\ 44 ^iffcni ^77 4 7773 4 nmt 14 f4 4 7737 4ft7 4m 4m mif4?; 4ft 73 t^i 3i%3i f44t 4 4 

44 44 4 t4 tsi 377 744?; mf4 tt?t 4 4=4 t* 377 774 47i 

4. 73177 : 

4. i 7T7 41 ^ft tIf-ttfft 41 *jfw 4 7i3 444 tor hftt mrftT; 4ft 7m 4 717 14*41 77 331 44 3ift 
731 *imvi 44 41 44 7if4^i 

4.2 Tf* T^J-713 4 dd=h4 4143 "?$?> 3?ft d<i=h4 44 ^71 d*!M< 73 i? 1 4 ft ^kItI-TI^ 4 44 Tlf^l 77J-^iftl 

4 ?m774 4ftm; wft 73 444 pi 30 4.4. 4444ft^4 4l7l741i£tl33 4 73 T^aft BHTitft 4 
3i4 4 jii^k tt Pnft* ti41 43 60 4 70 4.4. 44i , 

5. 777f7 4ft titft 

5.1 7T7 4t pi7 4 p^-TftN, ^-tq arft 4 77 ft w444 ^3377 41 7n4 7Tf4j! 

5.2 7f4 trt 77 48 t 4 7 TfvTi w? 4143 Tsrfftr 1471 7F7 14 <5777 4 4 4s 1t4 4. mror 37T3 t§ 4 
4 f43 1^4 3T|q 37 ^R.mU{ tt f4f^m 4 l 4 te 471 3rf?3i 

5.3 dTF^W WH 41 44 4 3HHW^ 77 4 l33l4-34 4ft 7^7 37 1444 3ft sfa 77^37 7T77 4=j4st 
4ftr 37 77T f 7T 7T M33>d 4t =fcd^=W 44171 

5.4 31 ^ 4ftfR 4ft prqftTcfti Wld 4 t 4 441 TiTiaft, pH, tt 4 4ft 373 uq^Tift 41 <<3^ 4 Riy. TTfm 

■qrq44 ti ^ti 44 ■qifeyj 

5.5 44r 41tff tit 4 4 %3 sift 717 41 p77 ftmps TTTuft 4t ttt? 4 Iff* ttI tt 7 41 p73l 4 82 
144 4. 4 3Pj7 ctiwt 3* 7ft tfH 4143 ftftrc 41 ?mm 44 ^Tf^i 

5.6 Il4 41 37*ft 737? 4 TIFF 31 t 4 4 143 7?d Tip 1ft3?3l 71 373 Tip 4 FfTO 41 ft/44 

fft^4 4 ^4 7re44r 41 ^7*7 417frq4i 

5.7 447 «44 ism 44 4t 4f?Fr^ ttftot ttt 4tt;^ if^^,, fjw4 ti4 ttt 7 4i 7^ ^n4 fitjtI 77 t' r 
4 =hdl< d=h-sl 4 4 tt 4^7 4f4 ■qqftcT 4 tt 4 4ft tfs t>i tfI 4tt •qifey.i 

5.8 3T447 TTOlt 77 47F7 7?4 4 fdq -qfftftf 4 Ml^lfdd 77771 44l =bj<IH 41 ^q^afT 41 TlFftfll 

6. 44F7 

6.01 777TTF1T 4 Tfftftf 77? 7^-7l4' 77 44^7 77^1/7^477/ 4=47 Wld^Td 774 4 71 7177 77 4z44 
ft 77175777 7?n4f 4 3ivft f47T TinftTT 4ft ^41 4441^1^. 1471 7F7 3777777 fl 

6.02 77711711 4 7l4 Tit ^774 771 7^-7l4 77 4ft737 3T4H4T ‘3>®7F^ 7lf^4 4 1471 717711 1441 4 Mftft^ftl 
4 78g-7T4" 77 TftTfF ftft TFH 4 Tfl' 14 tT 71^11, 4 H^wjf 41 Fl4 4 74 415F577 34 t. 71 3Tdrf 4 7ft737 
73f 1471 WIT) 

7. 717171 4T77R 4777 

7.01 Tfftftf 4 4 cR 414, ^77 71 3F7 3lfH<+K7) 744 4 4777 4 147 714 41 ^777 4 717 771 W4 4ft 
44rc 4mm 4m Tnft^i 5777 4 arms 77 47 414, TfW, ^41 sfft arm fiftmir 4141 4 ^ 4m 7Tf4^i ' 

7.02 7777 4 l¥t ^17 317717 77 717171 477R 137171' ml 771 3Tf74m 4 77 4 77F77 771T77/f4T7 4 147 

137T7171 mftftFT 77l74/77T7Tt4773ff 4 1441 3lf7774 Til Pi€<^ u i 4 777 fsoi4 4 R 17 nft^tO 4 <<al 7RT ^tfe^l 

7.03 74<)Pi^cl 3154^^- 34M-77Wft71774 34f?7F5 717ft4734,44471357 31Tf7 77 7 4 <1fW7l^ 
4 <^4 4 3J7ftl f4m 711771 37T 7 4 717 41 ^777 4 TTFi TlfTTIl 

7.04 717,74 ^774 4 3T7T 71 374 7T7 1441 4177 T^J 71 7$11 77 WH 3T57T7 74' 1471 TJITT TTf^l 
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I 8. 

• 8.01 TOT TOt ^TOIR 3 TOT R?t TO^ ^ IrR MEM St^TO TOTfRR TOt TO^TO TOR ^ iTO# RlfTOfm 

faf=t>c<H=h SKI faf^owl-q R^tSRT fTORT 3?fr ^T RTtSRT ^ ci^fsR> Ri 1?R *JTO s5TRt TOT y=KU Rt fTORI TORTI 

j falMo rt^rt R y4141^14 ark TOfk T T=r^fnr CT T RrtsRT rr ■qrsftWf tot rrt mfi Rt tRR fTORT tort irt ks 3 r^ 
i # tor t cr«n pm ^ft, torrtrtt, Itftth fro^tf 3?fc rt?to TOtroT Rt 4% ^ to* k *ft to^tr 

j I^tt torti 

| 8.02 RTCT TOt RRk-RRf TOR RTTR TORt °h4=bi<T Rf iRfroc^h TOT RETTOTR / 3TfRRRTsT f^Rt^T°T TO 4TER RTTRtR 

WRH/ fREE <£ fRi TERTRT RETrE M4l4dT 3?fo RERTfElTOTSit' ^ fETOt 37fRTOkt TOt fTO§Ft E* feTTT RfoR 4f anfa^ig 

j Ef» TOR k TOt 'Jilt'll 

j 8-03 3ETR, 3TORt, RE, $TO, 3?fERR RT TOlt, TOE? sfa RTTO <f«W 3TRT?: (fTOERT 4t s?fRT *t) k RftTE ™ TOT 

i hkh TOt ^TOTEt k TOIR TO?3 E* fRTR STJRTE dsl fTORT ■>n|i< < ill 

8.04 rtr TOt rttr k tote tot* tor TT'trt toetotti tot sm ?tr e* rpr* to* tortot to tto fftt s?k tote 
W l TOtf k ^ RET TOT^RT ETTjfEET3Tf TOT ERR TOT* E* ERIT^ ETfE ET RET EE ETRt E 3R* ?TEf TOT TO 

I TOT I 

t 

! 8.05 TO TOf ^ EfRT7t', 'ten 3?fc E4KTOEH k 731*. «JTO*, TO W TO ET fTOEt Et TORT* 

j ^Uqjct^ ^TT 'SFTt 7 ! ^TT "TO '44H R yfdW 5 V 11 I 

j 9. ^TOT TR^t M4Pd4l 

9.01 ^f^T TO5F ^ TOTO P^TOcHIM ^ ^ ^ ^ M R 'RgjfT ^TTO TOdR M TOl TT TOT Tlfilf^T 
i ww$ fro 'TOT Rlf^l 

9.02 TOf yfdKd ^T «*IWK 3TO aftT TO R Tl^'d TpTFUTO^ / / ^TOTOT ^ TOT 

j RTfro 

1. 9.03 ^ TOTO TO TTC ^ TOT^ 3^ TOTOT #ft RTf^ 3^ ^ TC ^ 3TFffTO "41 3TO TOEjt Rt 

i #ft RTf^Ri 

9.04 tfSH^fio / MTO iTOlTO TO ^ TOT t ^ TOT RTf^ 3^ 3T^5t TR? TOR Rat TOt Rlf^l 

i 

9.05 ^TR ^ 3RR R^RfTOf TO TOT TO^ R Tjnf TTfcT^^ TOT Rlfr^l 

I 

9-06 T RJ-TOf ^ TOT^ TORT 3RTO RFf FPTTi 

j ' 9.07 RftRuT TOTTOT ^ 3Tfw<T fTOTT TOT ^TOT 7TOTO5R TOT FT RRT TOt ^pff TO TOT TORT sfft ^TTO 3#^ 

! TOfTO TOPTc'/TOR'qife4 1 |3T' ^ fTORt 3rfTOTOt TOT M^RT ^ TOW tTO§T^ ^ fRR rIttoT' ^f TRT TOTOTTI 

| 9.08 toTtoT M414d)~ 3qk dM<mrci4)|3TT' ^RT iTOR TO raqf $ 3RTO 4^<hT TOT 73TTOt, TOTOR ^ iRR qRd^d tTOR 

j TOfT TOfFR 3Tk- TOi KMl/TORT TOf fTOTft TpTRRRTTO ^ yfdRd TTOTttrT fTOTO TORT I 

i 9.09 RftroT' toI r to froroft totttoi' ^ Irr tt^tot froro tort slk r ftrorort rtor tot %tot totot torti 

| TOfrorro ^ froroT, ^r 3tt1r Rftror' 4 r^‘ tto tor ^tot rto 1to 7 m r^--to tot totoj tot Rttrof 

R^iRa troro TORTI 

( 

9.10 RR, TOR^T, TIT, fro 4 t 37^^ TOcTftro Irorot 4t TOT RftTO E R^ftcT TOT^ TOt 3RTO R^t' ^ TORtl 

9.11 TOTTOt TOc^ TOTORTf TOT 82 trot 3. RTTOTR TO TOR* R^ TORt ^ TOR fTOTO TORT TOft^l 

j 9.12 TOT feR 3RRR^R ^ 3R7 tRTOt TITOK TOT RTTO ^TR TOT^ TO TO^f "SfR^^ #TT TOfFRI 

9.13 37RTf%RTR TORT TT STfRWR tTORT RRT TO? RT 3TTOTRR TOT TOT iTORT TORT TO%R 3T^7 RTO TOT iRRT TORT TOfTOTI 

9.14 TOT TOt ^RRT TOt 3TR^TTO TOTRl TOt TOt RtfRTRtR ^ $ ^TO TOTRt RRT3R? (fiRRt RR^ ^‘) $ TORfRR 

l tTORT TOTRII 







WVVt ( ww Vt flwWJ h TST m*H\ 

1G02 Ip <sg^f VI V5R q5T^ 3 3RTq>H TB^ TR * 

3ft q3ftm tofa/^ Kq t fcw Pm # ^gfacr i aify» i^ 

ftan 3t wnf^T^/ i^m 3 sRrofo 

10.04 3 Wfa 3TOT i> fot, 3r Uq31 *RfacT 


^^tsnqtov^Tft*® 

3?N3nft ^ qrr 3k <T3i 
«ft7*3ftqn ti 

irkr 373 $? 3rc^ ^ ^ f3f*r ^k 3ft 

<TO 37fagTO %3I aliyJIH 


10.04 ^ 3 wfrq sw ^ fcTo; 3 tu^ 0 ^Rfas q*ro/ Tr<qrf*rani( m 3>t fktem (tj ?3 ^ ak * r ^ i l r R 
kkw) to ^Nr ^fcforoy to w fypi to v ^ stor $ faq 3ft fttor Terqr TOre 3gf 

’ti ^ to«7cf ^ v^qraq f*r*rrn¥ ^ to ~<yqcw 3#<r 

10.-05 mm ^ sifter toicr to tofaft ak irnrtTfar arj&r 150 to 3 ft ytf ^ ato to ^ to 

Ito qg^fkito ift tok 

"■ ; --. : -.v.: ; / ■!■to - v _’’ '', .- ‘ ■ ■ 

(4»2ft*\)/^arer Iflft wTM*t) 3>T ^)Fr 3Rft 1R^ TpftI 4 »k«*R iHitf *fcT ^KI 3^*K u l 1%^ 3 i l^ig; ^Rsficf 

ak wmi toft ftfifte qgftrer 


to 2 ^ aiftfto, iteR^i/w '#sft to vjm ftto to to ?toto 3ft to t. ft ft fk i , tofsr, fato ak 
tor: utof ift ftyq ftrer mn i to TOft to-to U^T ^ -m 

stopaif, wr ^ f^ ;sqrtf 37 ^ tttto ^ 373^7 lift 

• 1 

'Wff’f*! ^ ^ ^rfoTf^ITT ^ ^51 c^Vl 37HFT 3)^ fcrty, an cl ^ 3R7^T «hl^ ^1 T*7R ^151 HefNi 

fW «#5B t V I^BFii l£ #Fr ^7F I^IT -sncH || ' ^Nfad t : 

- | i, 

* w vftmm 

C®) 3k to 4 

(■»!) ^-ajR 

■ ' .■ i . 

(qf) (flrarcwf, ^if^Ji^T, j^j 

(^■> ipf^ tof qr Tam ^r _ | 

(•^i) •qm-'q^w $ ftto sm 
W 3 k ^ m* i ; 

(■3T) 37FRJ1^ tofq 

i. mft qftwlf ftfq; f^rnMl^f TOftqf i 

i. "sro vo^ krtr afa J 

mi Tsm 'TOf tw %qf irm ♦, m tof ^ t^jfWW^RT Pm H^#ti %# to vr tstht 

i q«rt 'm to ^>t flwr qn rm h, ml T?k ^ 3to^ ^R^rg^fcT tot ^ 

■ f>i<4K 3rnN '35^ ^ ^ q»7^t fWl 

inw^aft 3kiram 

Cl) iw<^^ ft^qWt-» ft^ /qftr k ft to *ft fan ^ 3k ^sriFft cwr wff 

qft m *afl ^ #nj 3k^ ^TO^ q^^^qn^^ ^w4' q7ll^,TO^qm^ii7^'^ tow ^I^Tnq? 
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(2) WI WQvR ak ^M-WRT Et 4E E 3W*T-3T5FPT EE (fEap)', W E, 3RH kt 

m& »-<3) ^Nf, m*ft 3k kt m E aE -qptf&m apk E fm ^st, fsztfe 3k *rEint 

gfa farm tof sto-toit w Emt 

• i 

«pt arrE ^^n*=r» «k<tE E ^rmR 'wr 3 tr7*r» E, *jl^i ^»t * 

£ H tefq£l‘ E farce Ekft TOfiraf "L jP; '* 


ma EE ak Et fTO-faR apraf E afrg E, fa y facp r qrE agro kf aE a# w^tot 

faR! HIRFI 

. .._ ; _ 


k^lg T^"7'r 


• ^ ^ azjf^r farEr mr apr -ara ttE/mhW%4 > Mr % 1 E to ^ to fro nn^i 

^ « T % • to srt t^r- araftara 4inf*E ak sFjkt faRrftra faR ^ Rifksi 

• tot apt apE crE oqfew4* kt &qqfc*w toE <*i4*m ?tt *^1^ E tott ^ifeQ, ^ra? 

3k ^wl' Et mxi, m totT toE apt tomto E, ^faftaR apt *p *p£i 

WfsfiH E* ftHfafad RfMPdd EE ^rTf^r : 

^ fa • fEEt apt TOT i apt RRt 3TWR7 f| 

tw •»■•"• »• mm v&ft TOTf apt a£E aforc^+Hi tf 

• TOT^ a£E apt -SfETt RlfFRI 

: TOk E faR SPjktf E fwftffe-d EF ; 

• Will ^il<A f^R <srni4l ^T y^Vl c h<'1l 

• ^ ^qi^t' (^te^, trjttt ^r, t^f ^ TJ) ^ ^ *r^rft?T 4? met tot Rtff^i 

^ • i 7 ? a?Mi<0 t^nr mEj <+,hi Rrt%^ afE feani Ertrt tjtht 

• M TRF TTcTf ^ RTTT TFR tMT ^FT Rlf^ (ftMffl ^ 3T^rf ^FT W ^ ^) I 
2. ETOft 

(1) to^I Trrctft ^rfEt afE ?m aJl?ift - 4f if ^Kt afE $rc aik ^ ftn? wz-^izm apt 

(2) ^ «tef» t^nrfEr tt^t ‘*nft , Ri 

l. arrs^nft 3nft asm aMPf) wnft E aRitr m 3tnt# E' ^r E ^7 ^RErfEr fe; mE ^rf^ 
ak ^St, ~m 3TT^ aE f$n* EetEr ^tt E ^E«r ^tfE 

• fE teE etstt E uEet fro ^ zn Ertrt rt^i 

p ' ■•[■ >t^- yr.% F#‘ Wl ^P WR? TO 13TT ^5T ^ .(^T E 3T^Ef ^TT WH ^ ^) I 

^^«Ffj^aFftkTfE: 

(1) EE TOf afE ^faro' ^TT U|ET 1 to TOTT RTf^r fEE 3lfrT-E^T E EE^TcT ^ f 3k ^cT ^ E m%<T 
T^afRtl * 

® f ^ ^3) et5?i E^if akEr^rE’'apt -TOE, to w*Y ^ to ErfErr TOtE^EE Em -m E Err rt%ri Ito 
- - 3^.^ ff W E f^t kk %# ak EferE Et EraE, f^?E an k^E E kf so EExe? «KEfcfe ^ E tovEt 
^jf^i 
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sra tet 



Np ater 
^.33* tefr ^ 3p?Rf 3 3T 





^ 357 ite TORT kBRI 



-m 


(4) tet* 3k Hfawl kt 
tost '31HT ter 4M<j«w te 

(5) 46 <A kfR 13R TJTjr TOrft/tete 3fl -W]t® 3k 

'tekr kte k te kgro arfarom tero iwwit 

teng Rt tofA 3ft kkt: 

^ 0$s$'$ fp Jis? 

( 2 ) mi kt gfimfoui •£ tor ^ te to 3 ter 3# 

^>f4 j i-^W, d^O'O, i 4i e tj v ) cf®n kiR .Rt I^r 3rrt— 

(3) tet are tei^a n k RTO^TOk rri 3t 
^ sft ter ^t%^i 

(4) % ter te f3? tet totskI mi ^jfar to 3 tor tr % 

(5 ) TOsA TO/3jTO4 kt klR TOCA k MJMl^TRkT 3>t Rftest* 35t te^-TO^fr ^ teff 3RT Vflfim 

aktet 3 sfro to 3 toto Rte ter ter %rf$ti ? ^ ?ir:; " (4 *' f r ^ ; " : ‘ ?: * 

(6) 3g gftfiHfl ter ^in< fk ?ftfro <jchis toA <siiWl k t??R 3> 3?ter Ikj ■mAshi 9 

k argsR'sksrgt’r v ; ; - J! ^'''‘’■:■■■■ --'i - «*£ :; .v, '■■<■ -'^v^ Vk :: ~'^- ir 

I r 

3 . totrto (3rfro) j. 

(37) krrksteron/^te teft *3tef rr k to*, Mt TOkw <mte i ^itott t. k w 3k 

to toA k te "ter to 3 3 ft tet 3tei■*"■'-■ •-• | ;- r ^‘- ? — ;V - : ^ <l *' • r, 3 v #*** w •* ♦•• 

(t§) kn^/sRT^R/^fte gjPrfNfl te? tek? 1^ ^Sro if*: ^^ 

(■r) mte 3k tesrct ^cRptf ^ 3Tcrn-3te gft ^1 " ; !r " : ’ >! ^ 5!i '’ * U: 

(^te tet 13RI ^ TRjRTT •RI -gR: t| 4 tel^IR, *fr # te #'Ste te # 3fR^R? 

I f^> ■r? (Afif-qo ^r far mi ^ ^ w ’PR tl -r • t<. 'b-f. 1^ ^ ’■ • ip rr?^. ":- i 

O?) ^ -Rte te te ^t ■gR: ute ^ te^i f ./ v, x?4 v •« 

(^) •ora^'k 60° ^ tr ak 2 # kR 2i° ■& mte^r ^ 4 te 3 5?;# tet.^ tei?; 3k 

3TftettcR 13T?I ^r "JR: k IkT "^HT ^1 

(^) -gR: -»RR ^rA te W k 74° ^JjTO 3Rlf^ W?F ''R tel ^IRT ^ ^ k 

^T TO ^ ^ 74° 4 ^JfTO RRRR ^R T^RT sk UTOH %m i Aw i ^ ^te 5 ffe «RT ^7 4R 

Rii - •..■'+ss,.-k-^ ;V»4-■ >iuv’yj-iv,.^-r^-s, « 

!•■•. 

,o (^> sjm, R^Ftkr. terc 4^n ^ rr *tr kn?ft3 ^kr w ^ gR-i-rorter 

(ir) m to®, % kr # k, *r w ^f ak^nte #? ^ arte ^ ^ tetet 


(^0 kr k "gR: rr? ^rA kt ^f ^ri ^ ^rte k ^r 3rf^ro te ^r *i»ki te ^ kki ^rA 

°BT 3TF^?f ^ I v ^ 

4. 3tetcR (fate) -.■...■■=■■: j^'S 5? ./-i 

• ark-te r w ^ te ten ak 3 rt ^rA ^ t?R te ^.te'kterwpakteri 

tesr ten to t, k to^ ^ (Hwf #R«r prr kf . > fc; ^ k 

• kit ?m ?&$$ tte B5t teT to 3tr^r 7 t.ltef te ^f wn , • f (s>' 


•# 

V* 
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toto is wi stoife tftftm tot 

Rto fisr ^rrej ^ to to? /sh toR to toto 3 tsr % ■«#to! 

tototo taro to toft ^ tor to |^ to $ mi 

to to feto to to<f air tor ai^to to?r #ft toRi 

ftofri tpr ft, to to 5° ft. r? ftor to* toj 
ft W TO tl tsFTO to TOT slf toft ^ to 

TOR TO ^TR! toRI 


5. 



nf^-Tf^rn ft ^rto ft to totosR to to tot toto*" 

• . to tarft ft fto; tore tot to to tot Tt srsFr-srm to tot to*Ri 

• <to to/^sw^' to ^ft ft to to ato w ft tor tosRi 

• to to to tor, to 7 ! to to ^wtot to w to *ro srnft to ft to ^ ito tor to ft, 

Sto eRf ft rttt fto toi to^i 

• tp^/^ftot/to^^ sit to ft to to taro ft to sthf-srcft to 7 ! to alt *n*ga# ^rtor tot 
to^i 

' • ftFwf ft "oFto tor/^^2 ftt tSlft ft fto tort t§ISI ft ftft TtsPT? 'eilfiRI 
« <*>to FTO/^r^- ft ^Fn STcFT fSF3f Tt^T WR tofRI 

• T2TT to IR «7IW to RTTOTft ft 3!Bt ^if&R 1ft ft ftft TO! "^URI 

in. arfftm to*®? \ 


I. totoc! TO*®? ft ^5ET W<HHT to TOR TOT *FRT toRl 


2 . to to to-to to to to ton to to to to to tor to ft tor to*R: 

• taro tot ato ft to 

• «h to t3!U *?! "trll^Tifl ftt £9^1 ft ftoto ft Mlft/s^fr^ct "Z?J ftftf ftt 


• stcRir (tor) ft wro, 

• toirTC ^1 to 7 ! to is 

• ^rto tnto *rr to/s^tot to i> 

3. taro ito-to to torn to to tarn tot to to f tor i Rto to ^ ^ Rto toRi 

4. tsrratfrt ^-to to to toto tor ^rm to ^rretojto ^r i-m$ to tomt it ? toto ^f toff tot 

■toRi 

5. ma to to-to to to to totr ftoto to ^ ^r*i to tof*r to toRi 

r /. ■ora «pt Ttt^H to to-to 

] (i) m f3/toVRTito tsto ^ to is to r^tt Ito to ofiriT ^R/to^ to to toR, tor to IWNt 

^ to tor toR to to 3F3 toi to ^ to to^i 


| ( 2 ) ^r-to tosr is to is to tow ^ to sRto to tor toRi 








V 3W 1? ^Jl, W*(R Wm W^ Ht? 


ism fart TR H* HSWM"! Sfgfc* Iff qjfff %* OTT*|fr$ 


—.■ ■> 1 4 J *-. * a. V 1 

^TOH, r**w <j!^H ITOfl? 3flT *w?i4iikf^ 


w ^Prt^Kr ^ 
( xyjH^rwft )i nr#- , >wW 

























(10) qwftrVaHW 

5. 3 ^ twf 




6. W mi TRlti 

(i) 'are 3tf***#r m feire ^ 


■cr m$ w ■^rt 


7. 3KI? fftt? ^ 5S8B 




^^ w«pwf ircm mti 


M <** *1™'* ^ * *** *«w 

.. (4) W *8W?> ch?t ^ “S^: 71^ 3&C -tp; 'spfn 3 TOff.-Wftyl 

8- to* ^ m* ^ fum,^ wm • 

(i) tor $$ fro*?, -an* wmf m)| 3 ^ w ^ , 3fHT *mf*Ri 

■ (2) mi r* to* ^ to* ^ Msb f*R *k* ffr TORt^ ^ ^T ^rtlRi 


■. ....> ;;ii ': 


(3) -mf^fM aarfr. Rft mi *f fttfR ^n* t <* <Tfaft, ana^ ?rcs t ^ ata m€f 
^i* ^rftR a^lR frn* <ffi* ‘qifin^t 

• ^ ^ mi ^TT ~^T; 3^ 3R* 3* ft Ri lfrff .^f ^ Sgiftl ■ » 


'5i i f^ '# / ^?t 60° $ 3fftW> dH*^H mj Til "* 

ms, ■yi: yfrm TOn>t: 


• m* mt** it? H. $ asfMm mTOTjs* g* 

9. Vftftlfl mft ^sfh^T mS3l 

mni 


• 5 ° ■* 3 mm v nw mtf mi s* ttftjr 

• RTS, «g®%: 3?fc ^W1 ^ f$R flNHH 

• ^t* ir sf* 3*7 mimNw ■* f^r Refivti {mt*^ fiftft 
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MINISTRY OF HEALTH AND FAMILY WELFARE 
(Food Safety and Standards Authority of India) 

NOTIFICATION 
New Delhi, the lit August, 2011 

F.No. 2-15015/30/2010 Whereas in exercise of the powers conferred by clause (o) of sub section (2) of section 92 read with 
section 31 of Food Safety and Standards Act, 2006 (34 of 2006) the Food Safety and Standards Authority of India 
proposes to make Food Safety and Standards Regulations in so far as they relates to Food Safety and Standards(L icensing 
and Registration of Food Businesses) Regulations, 2011, and; 

Whereas these draft Regulations were published in consolidated form at pages 1 to 776 in the Gazette of India 
Extraordinary Part III - Sec. 4 dated 20 th October 2010 invitinjg objections and suggestions from all persons likely to be 
affected thereby before the expiry of the period of thirty days from the date on which the copies of the Gazette containing 
the said notification were made available to the public; 

And whereas the copies of the Gazette were made available to the public on the 21 st October 2010; 

And whereas objections and suggestions received fromj the stakeholders within the specified period on the said 
draft Regulations have been considered and finalized by the Flood Safety and Standards Authority of India. 

Now therefore, the Food Safety and Standards Authority of India hereby makes the following Regulations, namely,- 

POOD SAFETY AND STANDARDS (LICENSING AND REGISTRATION OF FOOD BUSINESSES), 

REGULATIONS 2011 

CHAPTER! 

General 

1.1: Short title and commencement- * 

1.1.1: These regulations may be called the Food Safety and Standards (Licensing and Registration of Food Businesses) 
Regulations, 2011. 

' 1.4-2*: These regulations shall come into force on or after 5* August, 2011 
1.2: Definitions- 

1.2.1: In these regulations unless the context otherwise requires: 

1. “Central Licensing Authority” means Designated Officer appointed by the Chief Executive Officer of the 
Food Safety and Standards Authority of India in his capacity of Fobd Safely Commissioner. 

2. “District” means a revenue district in state and iJTs provided that the Comtnisioner ofFood Safety may, for 
the purpose of this Act declare ahy local area as a district on the basis of: 

• Concentration of specific category of food businesses which may need special attention. 

• Risk assessment carried out by the Authority from time to time. 

• Any other specific regulatory requirements. 

3. “Licensing Authority” means the Designated Officer appointed under section 36 (i) of the Act by the 
Commissioner of Food Safety of the state or by the Chief Executive Officer of tile Food Safety and Standards 
Authority of India in his capacity ofFood Safety Commissioner; 

4. “Petty Food Manufacturer” means any food manufacturer, who 

(a) manufactures or sells any article of food himself or a petty retailer, hawker, itinerant vendor or 
temporary stall holder, or distributes foods including in any ifdigiousor social gathering except a caterer; 
or 
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j (b) such other food businesses including small scale or cottage or such other industries relating to food 

business or tiny food businesses with an annual turnover not exceeding Rs 12 lakhs and/or whose 

j ' (i) production capacity of food (other than milk and milk products and meat and meat products) 

j does not exceed 100 kg/ltr per day or 

(«) procurement or handling and collection of milk is up to 500 litres of milk per day or 
* (Hi) slaughtering capacity is 2 large animals or 10 small animals or 50 poultry birds per day or less. 

5. Registering Authority” means Designated Officer/ Food Safety Officer or any official m Panchayat, Municipal 
I Corporation or any other local body or Panchayat in an area, notified as such by die State Food Safety Commissioner 
j for the purpose of registration as specified in these Regulations. 

I 6. “State Licensing Authority” means Designated Officers appointed under Section 36( 1) of the Act by the 

‘ Food Safety Commissioner of a State or UT. 

The expressions used in these Regulations but have not been defined herein shall have the meamng ascribed 
| to them in the Act or as provided in the regulations, chapters and Appendices. 


Chapter-2 

Licensing and Registration of Food Business 


) 

|2. 1 Registration and Licensing of Food Business 

‘ 

! All Food Business Operators in the country will be registered or, licensed in accordance with the procedures laid 
jdown hereinafter; 


j 1 2.1.1 Registration of Petty Food Business 

j (1) Every petty Food Business Operator shall register themselves with the Registering Authority by submitting 

i an application for registration in Form A under Schedule 2 of these Regulations along with a fee as provided in 
! Schedule 3. 


(2) The petty food manufacturer shall follow the basic hygiene and safety requirements provided in Part I of 
Schedule 4 of these Regulations and provide a self attested declaration of adherence to these requirements with the 
application in the format provided in Annexure-1 under Schedule 2. 

(3) The Registering Authority shall consider the application and may either grant registration or reject it with 
reasons to be recorded in writing or issue notice for inspection, within 7 days of receipt of an application for 
registration. 

(4) In the event of an inspection being ordered, the registration shall be granted by the Registering Authority 
after being satisfied with the safety, hygiene and sanitary conditions of the premises as contained in Part II of 
Schedule 4 within a period of 30 days. 

If registration is not granted, or denied, or inspection not ordered within 7 days as provided in above sub 
regulation (3) or no decision is communicated within 30 days as provided in above sub regulation (4), the petty food 
manufacturer may start its business, provided that it will be incumbent on the Food Business Operator to comply 
with any improvement suggested by the Registering Authority even later. 

Provided that registration shall not be refused without giving the applicant an opportunity of being heard and 
for reasons to be recorded in writing. 

(5) The Registering Authority shall issue a registration certificate and a photo identity card, which shall be 
displayed at a prominent place at all times within the premises or vehicle or cart or any other place where the person 
carries on sale/manufacnue of food in case of Petty Food Business. 

(6) The Registering Authority or any officer or agency specifically authorized for this purpose shall cany out 
food safety inspection of the registered establishments at least once in a year. 

Provided that a producer of milk who is a registered member of a dairy Cooperative Society registered under 
Cooperative Societies Act and supplies or sells the entire milk to the Society shall be exempted from this provision 
for registration. 
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2.1.2 License for food business 

(1) Subject to Regulation 2.1.1, no person.shall commeneeany food business unless he possesses a valid license. 

Provided that any person or Food Business Operator parrying on food business on the date of notification of 
these Regulations, under a license, registration or permission, as the case may be, under the Acts or Orders 
mentioned in the Second Schedule of the Act shall get their! existing license converted into the license/registration 
under these regulations by making an application to the Licfcnsmg/Registermg Authority after complying with die 
safety requirements mentioned in the Schedule 4 contained under different Parts dependent on nature of business, 
within one year of notification of these Regulations. In case of difficulty, the licensing authority with the approval 
of the Food Safety Commissioner in the State will determine the advisability of applying any specific condition 
'keeping in view the need to ensure safety of food and public interest. No license fee will have to be pajjd for the 
remaining period of the validity of the earlier license or registration granted under any of the said Acts or Orders. 
Non-compliance with this provision by a Food Business Operator will attract penalty under section 55 of the Act. 

Provided further that any food business operator holding Registration/License under any other Act/Order as 
specified under schedule 2 of the FSS Act, 2006 with no specific validity or expiry date, arid other wise entitled to 
obtain a license under these regulations, shall have to apply and obtain a Registration/License under these 
Regulations within one year from the date of notification tyy paying the applicable fees. 

(2) Notwithstanding the provisions contained in Regulation 2.1.2(1) above or in any of the registration or 
license certificates issued under existing Acts or Orders mentioned in the second schedule of the Act, the Licensing 
Authority, if it has reason to believe that the Food Business Operator has failed to comply with all or any of the 
conditions of the existing registration or license or the safety requirements given in Schedule 4, may give appropriate 
direction to the Food Business Operator to comply with. 

(3) License for commencing or carrying on food business, which falls under Schedule 1, shall be granted by 
the Central Licensing Authority, provided that Food Authority may through notification make such changes or 
modify the list given in the Schedule I as considered necessary. 

(4) License for commencing or carrying on food business, which are not covered under Schedule 1, shall be 
granted by the concerned State/UTs Licensing Authority; 

(5) The Food Business Operator shall ensure that all conditions of license as provided in Annexure 2 of Form 
B in Schedule 2 and safety, sanitary and hygienic requirements provided in the Schedule 4 contained under different 
Parts depending on nature of business are complied with at all times . 

Provided that the Licensing Authority shall ensure periodical food safety audit and inspection of the licensed 
establishments through its own or agencies authorized fof this purpose by the FSSAI. 

Provided further that no person shall manufacture, import, sell, stock, exhibit for distribution or sale any article 
of food which has been subjected to the treatment of irradiation, except under a license obtained from Department 
of Atomic Energy under the Atomic Energy (Control of Irradiation of Food) Regulations, 1996. 

. ■ \ ■ 

2.1.3 Application for license to the Licensing Authority 

An application for the grant of a license shall be made in Form B of Schedule 2 to the concerned Licensing 
Authority as specified in Regulation 2.1.2 (3) and 2.1.2 (4) and it will be accompanied by a self-attested declaration 
in the format provided in the Annexure-1 and copies of documents mentioned in the Annexure 2 of Scheduie-2 along 
with the applicable fees prescribed in Schedule 3. 

2.1.4 Processing of Application for license 

(1) A license shall, subject to the provisions of these Regulations, be issued by the concerned Licensing 
Authority within a period of 60 days from the date of issue of an application ID number as provided in subsection 
(3) below. 

(2) If, upon scrutiny of the application within 15 days from the date of receipt of the application, the consented 
Licensing Authority requires any additional informatioh with respect to an application or if the application ir, 
incomplete, the Licensing Authority shall inform foe applicant in writing, to furnish such additional infonnaikm in¬ 
complete the application, as the case may be, within 30 dhys from, such notice. In case foe applicant fails to mmisl 
the required information within the stipulated time of 30 days, foe application for license shall stand rejected. 
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(3) On the receipt of a complete application including the additional information if asked for, the Licensing 
Authority shall issue an Application ID number to each applicant that will be referred to in all future correspondence 
between the Licensing Authority and the applicant. 

(4) After the issue ofApplication ID number the Licensing Authority may direct the Food Safety Officer or any 
other person or agency specially designated for such functions to inspect the premises in the manner prescribed by 
the Food Safety and Standard Authority of India in accordance with these Regulations. Such Inspecting Officer or 
person may issue a notice to the applicant, if it deems fit, guiding food business operator on necessary steps to be 
taken or changes or alteration to be made in the premises in order to ensure general sanitary and hygienic conditions 
as specified in Schedule 4. The applicant shall carry out the required steps, changes or alterations and intimate the 
Licensing Authority within 30 days or such period as may be allowed by the Licensing Authority. 

(5) Within a period of 30 days from receipt of an inspection report excluding the time taken by the applicant in 
complying with the advice, if any, given in the inspection report and verification thereof, the concerned Licensing 
Authority shall consider the application and'may either grant license or reject the application. 

Provided that before refusing license an applicant shall be given an opportunity of being heard and the 
reasons for refusal shall be recorded in writing. 

(6) The Licensing Authority shall issue a License in Format C under Schedule 2 of these Regulations, a true 
copy of which shall be displayed at a prominent place at all times within the premises where the Food Business 
Operator carries on the food business. 

2.1.5 Procedure for License in certain local areas 

(1) A single license may be issued by the Licensing Authority for one or more articles of food and also for 
different establishments or premises in the same local area including collection and chilling units run by milk 
cooperatives or its members. 

(2) The Chief Executive Officer of the Food Safety arid Standards Authority of India in the capacity of Food 
Safety Commissioner may appoint a Designated Officer or Food Safety Officer for Central Government organizations 
like Railways, Defense etc., which have a large number of food establishments, to ensure food safety in those 
establishments and to ensure that all other conditions laid down for running food business under the Act and these 
Regulations are complied with. Provided further that the Food Authority may carry out food safety audit of these 
establishments once in a year through its own or accredited agencies. 

2.1.6 Commencement of Business 

An applicant may commence his food business and the concerned licensing Authority shall not deny the 
applicant to commence such business if, from the date of making the completed application, a license is not issued 
within 60 days or the applicant has not received any intimation of inadequacy under Regulation 2.1.4(2) or inspection 
report indicating defects from the concerned Licensing Authority under Regulation 2. 1.4(4) 

2.1.7 Validity and Renewal of Registration and License 

(1) A Registration or license granted under these Regulations shall be valid and subsisting, unless otherwise 
specified, for a period of 1 to 5 years as chosen by the Food Business Operator, from the date of issue of registration 
or license subject to remittance of fee applicable for the period and compliance with all conditions of license. 

(2) Any application for the renewal of a registration or license granted under these Regulations shall be made 
in Form A or B of Schedule 2, as the case may be, not later than 30 days prior to the expiry date indicated in the 
license. 

(3) The Registration or License shall continue to be in force till such time that the orders are passed on the 
renewal application which in no case shall be beyond 30 days from the date of expiry of registration or license. 

(4) Any renewal application filed beyond the period mentioned under Regulation 2.1.7 (2) above but before the 
expiry date, shall be accompanied by a late fee of Rs 100 per day for each day of delay. 

(5) Any Registration or license for which renewal has not been applied for within the period mentioned in 
Regulation 2.1.7 (2) or 2.1.7 (4) above shall expire and the Food Business Operator shall stop all business activity at 
the premises. The Food Business Operator will have to apply for fresh Registration or license as provided in 
Regulation 2.1.1 and 2.1.3 as the case may be, if it wants to restart the business. 
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(6) Food Business Operator having valid certificate of an accredited food safety auditor or from an agency 
accredited by Food Authority or any other organisation notified by food Authority for this purpose will not be 
normally required to be inspected before renewal of license. 

Provided that Designated Officer may order an inspection before renewal if considered necessary for reasons 
to be recorded in writing. 

2.1.8 Suspension or cancellation of Registration Certificate or license 

(1) The Registering or Licensing Authority in accordance with the provisions of section 32 of the Act may, 
after giving the concerned Food Business Operator a reasonable opportunity of being heard, suspend any registration 
or license in respect of all or any of the activities for Which the registration/license has been granted under these 
Regulations after recording a brief statement of the reasons for such suspension, if there is reason to believe that 
the Food Business Operator has failed to comply with thje conditions within the period mentioned in any Improvement 
Notice served under Section 32 of the Act. A copy of such statement shall be furnished to the concerned Food 
Business Operator whose Registration or license has been suspended. 

(2) The registering or Licensing Authority, as thf case may be, may direct an inspection of the Foqd Business 
Operator’s premise(s) within a reasonable period whjich shall not be less than 14 days from the date of order of 
suspension. 

(3) In the event that the Registering or Licensing Authority is of the opinion, on a review of the inspection 
report, that the Food Business Operator has still faded to rectify the defects or omissions or comply with the 
conditions of the improvement notice causing the suspension, such authority may cancel the license/registration of 
the Food Business Operator after giving him an opportunity to show cause as provided under Section 32 (3) of the 
Act. 

(4) Notwithstanding anything contained in these Regulations, the Registering or Licensing Authority may 
suspend or cancel any registration or license forthwith in the interest of public health for reasons to be recorded in 
writing. 

(5) A suspension or cancellation of registration or license under these Regulations shall not entitle the Food 
Business Operator for any compensation or refund of fee(s) paid in respect of the registration certificate or license 
or renewal thereof. 

(6) After a period of 3 months from the date of cancellation under Regulation 2.1.8 (3) above the Food Business 
Operator may make fresh application for Registration or license to the concerned authority if all observations made 
in the improvement notice have been complied with. i. 

2.1.9 Modifications, Expansion of Changes in premise(s) after grant of license or registration 

(1) Food Business Operators shall ensure that the Registering or Licensing Authority always has up-to-date 
information on their food business establishments and shall inform the relevant Authority of any modifications or 
additions or changes in product category, layout, expansion, closure, or any other material information based on 
which the license was granted and such informatiori shall be conveyed before die changes occur. 

Provided that any change that alters the information contained in the license certificate shall require an 
approval or endorsement in license prior to start of business with such changes. The Food Business Operator shall 
submit the original license to the Licensing Authority along with a fee equivalent to one year license fee for effecting 
necessary changes. The licensing Authoritymay approve and issue an amended license incorporating such changes 
in activities within 30 days from the date of receipt of such information. While approving the afore mentioned 
changes the concerned registering or Licensing Authority shall take into account the feasibility of carrying on the 
business and the legal and other relevant aspects of the desired modifications or additions or changes in activities 
and, if required, may order an inspection of the premises before granting the approval. 

2.1.10 Mode of payment: 

All fees and charges payable under these regulations shall be paid vide pay order or demand draft or any online 
mode of payment as may be prescribed in this rejgard, by the concerned Food Safety Commissioner. 

2.1.11 Transfer of registration certificate or License in case of death. 

(1) In the event of death of the holder of a Registration certificate or license, such certificate or license shall 
subsist for the benefit of the legal representative or any family member of the deceased or until the expiry of:— 
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{a) die period of 90 days from the date of death of the holder of a Registration certificate or license; or 
(b) such longer period as the Designated Officer may allow, for reasons to be recorded in writing. 

(2) The legal representative or family member of the deceased holder of the registration certificate 
or license shall apply to the concerned Authority for transfer of such certificate or license in his favour. 

(3) The registering or Licensing Authority, as the case may be, may, after making such enquiry as 
it may deem fit, either approve the transfer of the Registration certificate or license if satisfied that the 
applicant is the legal representative, or refuse the request. Provided that the registering or licensing 
authority shall not refuse the request without giving die applicant an opportunity of being heard and 
for reasons to be recorded in writing. 

(4) Upon filing of application for transfer and pending the decision of the authority, the registration 
or license shall continue to be in force. 


£. 1.12 Appeal 

t 

(1) A Food Business Operator aggrieved by an order of the Registering Authority or Licensing Authority, as 
tie case may be, under these Regulations may prefer an appeal to the concerned Designated Officer or the Food 
Safety Commissioner, as per provisions laid down under Section 31(8) and 32 (4) - (5) of the Act. 

4.1.13 Return 

(1) Every licensee shall on or before 31 81 May of each year, submit a return electronically or in physical form 
t s may be prescribed by the concerned Food Safety Commissioner, in ‘Form D-l ’ provided in Schedule 2 of these 
Regulations to the Licensing Authority in respect of each class of food products handled by him during the 
I revious financial year. 

Provided however that every licensee engaged in manufacturing of milk and/or milk products shall file half 
y early returns for the periods 1 51 April to 30 th September and 1 51 October to 31 st March of every financial year in the 
f )rm D-2, as provided in Schedule-2 of these regulations. Such returns will be filed within a month from the end of 
tl le period. 

; (2) A separate return shall be filed for every license issued under the Regulations, irrespective of whether the 

s^me Food Business Operator holds more than one license. 

j (3) Any delay in filing return beyond 31 ^ May of each year shall attract a penalty of Rs 100 per day of delay. 


2|l .14 Food Business Operator to be bound by directions or order 

(1) Every Food Business Operator to whom any direction or order is issued in pursuance of any provisions of 
is regulation shall be bound to comply with such directions or regulation and any failure on the part of the Food 

ie$s Operator to comply with such direction or order shall be deemed to be contravention of the provisions of 
:se Regulations and will attract legal action under the provisions of the Act. 

(2) Guarantee Every manufacturer, distributor or dealer selling an article of food to a vendor shall give either 
rately or in the bill, cash memo, or label a warranty in Form E. {Refer Form A for form of Guarantee) 

2.jl.l5 Power of State/UT governments to constitute advisory committee 

! The state/UT Governments, may, if required designate an existing advisory committee at panchayat/district/ 
state level or where such a committee does not exist, constitute an advisory committee to assist, aid or advise on 
any matter concerning food safety. 

2.^ .16: Jurisdiction of Designated officer 

: The Commissioner of Food Safety shall, by an order, appoint the Designated officer, who shall not be below 
the rank of a Sub- Divisional Officer, to be in-charge of food safety administration for each district as defined under 
regulation 12.1 (2) 
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SCHEDULE1, 

[See Regulation 2.1.2 (3)] 

List of food business falling under the purview of Central Licensing Authority 

I. Dairy units including milk chilling units equipped to handle or process more than 50,000 litres of liquid milk/day or 
2500 MT of milk solid per annum. 

II. Vegetable oil processing units and units producing vegetable oil by the process of solvent extraction and refineries 
including oil expeller unit having installed capacity rpore than 2 MT per day. 

IE. All slaughter houses equipped to slaughter more than 50 large animals or 150 or more small animals including sheep 
and goats or 1000 or more poultry birds per day. N 

IV Meat processing units equipped to handle or process} more than 500 kg of meat per day or 150 MT per annum. 

V All food processing units other than mentioned under |(I) to (IV) including relabellers and repackers having installed 
capacity more than 2 MT/day except grains, cereals 4rtd pulses milling units. 

VL 100% Export Oriented Units. 

VIL All Importers importing food items includirig food ingredients and additive^ for commercial use. 

VIE Ail food business operators manufacturing any article of food containing ingredients or substances or using 
technologies or processes or combination thereof whiose safety has notbeen established through these regulations 
or which do not have a history of safe use or food confining ingredients which are being introduced for the first 
time into the country. ' 

DC Food Business Operator, operating in-two or more states. 

X. Food catering services in establishments and units Under Central government Agencies like Railways, Air and 
airport. Seaport; Defence etc. 
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SCHEDULE2 

[See Regulation 2.1.1 and Regulation 2.1.7] 
Form ‘A’ 


Application for Registration / Renewal of Registration under Food Safety and Standards Act, 2006 



Kind of business: 

□ Permanent/Temporary Stall holder 

□ Hawker (Itinerant / Mobile food vendor)) 

□ Home based canteens/dabba wallas 

□ Petty Retailer of snacks/tea shops 
O Manufacturer/Processor 

□ Re Packer 

□ Food stalls/arrangements in Religious gatherings, fairs etc 

□ Milk producers (who are not member of dairy co operative society)/ milk vendor 

□ Dhaba 

□ Fish/meat/poultry shop/seller 

□ Other(s), please specify:_ 



t 

! 


f 


Name of the Applicant/Company: 
Designation 

□ Individual 

□ Partner 


□ Proprietor 

□ Secretary of dairy co-operative society. 

□ Others (Please specify) 

Proof of Identity of applicant: __-—__——- 

[Note: Please submit a copy of photo ID like Driving License, Passport, Ration Card or Election ID card] 
Correspondence address: ____——— — 


Tel No: 


Mobile No.: 



Fax No.;_JEmail:_ 

[Note: In case the number(s) are a PP or common number(s), please specify the name of the contact person as well] 
Area or Location where food business is to be conducted/Address of the premises: _i_,— 



'lease attach separate sheet if required 
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(g) Total Annual turnover from the food business, if existing, atangwith any supporting documents) showing proof of 

income ( *In case ofrenewal): _ ' _-- _* 

—--------f—-—- 

(h) In case of new business - intended date of start: ■ ___ 

(i) In case of seasonal business, state the opening and closing period of the year: 

0 Source of water supply: ~~ 

Public supply Private supply Any other source 

(k) Whether any electric power is used in manufacture of the food items: 

□ Yes 

□ No 

If yes, please state the exact HP used or sanctioned Electricity load: _ - 

(l) I/We have forwarded a sum of Rs.. .towards registration fees according to the provision of the Food Safety and 

Standards (Licensing and Registration) Regulations, 2011 vide: 

□ Demand Draft no. (payable to_ j . ) 

□ Cash ’ 

(Signature of the Applicant) 

FamH‘B’ 

[See Regulation 2.1.2, Regulation 2.1.3 and RegulatkmZ 1.7] 

Application for License / Renewal of license under Food Safety and Standards Act, 2006 
Kind of business (Please tick more than one, if applicable): 

□ Manufactuiing/Processing including sorting, grading etc. 

□ Milk Collection/chilling 

□ Slaughter House 

□ Solvent extracting unit 

□ Solvent extracting plant equipped with pre cleaning of oil seeds or pre expelling of oil. 

□ Solvent extracting and oil refining plant. 

□ Packaging 

□ Relabeling (manufactured by third party under own picking and labeling) 

□ Importing 

O Storage/Warehouse/Cold Storage 

□ Retail Trade \ 

□ Wholesale Trade 

□ Distributor/Supplier 1 

□ Transporter of food 

□ Catering 

□ Dhabha or any other food vending establishment 

□ Club /canteen 

□ Hotel 

□ Restaurant 

□ Other(s), please specify:_ . _ 


2896 GI/11—10 
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N> Name of the Company/Organization: __ . 

| 2 Registered Office Address;___ 

| 3. Address of Premise for which license is being applied __ 

i 

i - — -;- 

| 4. Name and/or designation, qualification and address of technically qualified person in charge of operations as 
required under Regulation. 

I Name: 

Qualification: 

| Address: 

Telephone Numbers): 

| Mobile no: 

| Fmafl: 

! Photo Identity card no and expiry date 

15. Name and/or designation, address and contact details of person responsible for complying with conditions of 
license (if different from 4 Above): 

jName: 

| Address: 

[Telephone Numbers): 

Mobile no 
Email: 

Photo Identity card no and expiry date 
6. Correspondence address (if different from 3 above) 


7. TelNo.:_ Mobile No.:_ 

Fax No:_ Email:_ 

Food items proposed to be manufactured: 

5.No. Name of Food Item Quantity in Kg per day or M.T. per annum 


If required attach separate sheet 

If already having valid license- mention annual quantity of each food category manufactured during last three years 

' >. Installed Capacity food product wise (per day)__ 

0. For Dairy units 

(i) Location and installed capacity of Milk Chilling Centers (MCC) / Bulk Milk Cooling Centers (BMCs)/ Milk 

; Processing Unit/ Milk Packaging Unit in litres owned or managed by the applicant. 

.No. Name of Food Item Quantity in Kg per day or M.T. per annum 
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If required attach separate sheet 

(ii) Average Quantity of milk per day to be used/handled in 

/ 

a. in lean season_ 

b. in flush season_ 

(iii) Milk products to be manufactured and their manufacturing capacity (tones/year) 

1 ).... 

2 ).. 

3).... 


11. For Solvent -Extracted Oil, De oiled meal and Edible Flour, 
(i) Details of proposed business 


Name of 

Oil bearing 
material 

From 

seed 

or nut or 

cake 


■■ 1 - - 

Solvent -Extracted Oil, De oiled meal and Edible Flour 

Vegetable Oil 

Crude 

Neutralized 
& Bleached 

Neutralized 

meal 

Refined 

De oiled 

Edible Flour 



















„ . 



-i 








If already haying valid license- mention annual quantity of each product manufactured during last three years 

ii) Name and address of factory or factories used by the miller or solvent extractor for processing oil bearing 
material produced or procured by him or for refining solvent extracted Oil produced by him. 


12 Sanctioned electricity load or HP to be used ____ 

13. Whether unit is equipped with an analytical laboratory t _ 

If yes the details thereof:__;__—-- 

14. In case of renewal or transfer of license granted under other laws as per proviso to Regulation 5(1)- penod for which 

license required ( 1 to 5 years)_ 

15. I/We have forwarded a sum of Rs._towards License fees according tp the provision of the Food Safety 

and Standards Regulations, 2011 vide: 

Demand Draft no (payable to...) 

t 

(Signature of the applicant/authorized signatory) 
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Annexure I. 


Declaration 


I, Mr./Ms7Mrs. 


S/o / D/o Mr. 


_,R/o 


do Hereby solemnly affirm and declare that all information and particulars furnished here by me are true and correct to the 
be: t of my knowledge. I further declare that the food business conducted or proposed to be conducted by/through me 
cot forms/shall conform to the Food Safety and Standards Act, Regulations/ Bye-laws enacted there under, and specifically 
to he Guidelines on Hygiene and Sanitary Practices provided under Schedule 4 of the Registration and Licensing 
Re; ;ulations published by the Food Safety and Standards Authority of India or any person authorized on its behalf from 
tun e to time. 


Dajed: 


(Signature) 


i 

i 
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Annexwre-2 

Documents to be enclosed for new application foi! license to State/Central Licensing Authority 

1. Form-B duly completed and signed (in duplicate) by the proprietor/ partner or the authorised signatory - 

2 Blueprint/layout plan of the processing unit showing the dimensions in metres/square metres and operation-wise 

area allocation. 

3. List of Directors with full address and contact details j 

4. Name and List of Equipments and Machinery along with the number, installed capacity and horse power used. 

5. Photo I.D arid address proof issued by Government authority of Proprietor/Partner/Director(s)/Authorised Signatory. 

6. List of food category desired to be manufactured. (In cise of manufacturers). 

7. Authority letter with name and address of responsible person nominated by the manufacturer along with alternative 
responsible person indicating the powers vested with them viz assisting the officers in inspections, collection of 
samples, packing & dispatch. 

8. Analysis report (Chemical & Bacteriological) of water to be used as ingredient in food from a recognized/ public 
health laboratory to confirm the portability indicating the name of authorized representative of Lab who collected 
the sample and date of collecting sample 

9. Proofof possession of premises. (Sale deed/ Rent agreement/ Electricity bill, etc.) 

10. Partnership Deed/Affidavit/Memorandum & Articles of Association towards the constitution of the firm. 

11; Copy of certificate obtained under Coop Act -1861 /Mu^ti State Coop Act - 2002 in case of Cooperatives. 

12. NOC from manufacturer in case of Re-labellers 

13. Food Safety Management System plan or certificate if any, 

14. Source of milk or procurement plan for milk including location ofmilk collection centres etc in case of Milk and Milk 
Products processing units.' 

15. Source of raw material for meat and meat processing plants. 

16. Pesticide residuesjreport of water to be used as ingrediept in case of units manufacturing Package d drinking water, 

packaged Mineral water and/or carbonated water from a recognised/ public health laboratory indicating the name of 
authorised representative of Lab who collected the samjple and date of collecting sample, including source of raw 
water and treatment plan. , 

17. Recall plan wherever app licable, with details on whom the product is distributed. 

18. NOCs from Municipality or local body and from State pollution Control Board except in case of notified industrial 
area. 

Documents to be included for renewal or transfer of license given under other existing laws prior to these Regulations 

1. Any change in documents or information provided during grant of previous license. 

2 Certificate or Plan of Food Safety Management System being adopted (for units under Central Licensing it has to be 

a certificate from accredited agencies). 

✓ 

3. List of workers^with their medical fitness certificates. 

4. Name, qualification and details of technical personnel in charge of operation. 
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Annexure 3 


Conditions of License 


All Fo<jd Business Operators shall ensure that the following conditions are complied with at all times during the course of 
its fooi business. 

Food Easiness Operators shall: 


5. 


Cjisplay a true copy of the license granted in Form C shall at all times at a prominent place in the premises. 

C ive necessary access to Licensing Authorities or their authorised personnel to the premises 
h form Authorities about any change or modifications in activities /content of license. 

E nploy at least one technical person to supervise the production process. The person supervising the production 
pi ocess shall possess at least a degree in Science with Chemistry/Bio Chemistry/Food and Nutrition/ Microbiology 
oi a degree or diploma in food technology/ Dairy technology/ dairy microbiology/ dairy chemistry/ dairy engineering/ 
oi E technology /veterinary science /hotel management & catering technology or any degree or diploma in any other 
di scipline related to the specific requirements of the business from a recognized university or institute or equivalent. 

Fi imish periodic annual return (1 51 April to 31 st March), within upto 31 31 May of each year. For collection/ handling/ 
m inufacturing of Milk and Milk Products half yearly returns also to be furnished as specified (1 st April to 
3 ] 51 September before 30 th November and 1 st October to 31 31 March). 

Ensure that no product other than the product indicated in the license/ registration is produced in the unit. 

N^intain factory’s sanitary and hygienic standards and worker’s Hygiene as specified in the Schedule - 4 according 
to| the category of food business. 

intain daily reoords of production, raw materials utilization and sales separately. 

Eiisure that the source and standards of raw material used are of optimum quality. 

Food Business Operator shall not manufacture, store or expose for sale or permit the sale of any article of food in any 
premises not effectively separated to the satisfaction of the licensing authority from any privy, urinal, sullage, drain 
or jplace of storage of foul and waste matter. 

11. Erasure Clean-In-Place systems (wherever necessary) for regular cleaning of the machine & equipments. 

1Z Ensure testing of relevant chemical and/or microbiological contaminants in food products in accordance with these 

regulations as frequently as required on the basis of historical data and risk assessment to ensure production and 
defivery of safe food through own or NABL accredited /FSSA notified labs at least once in six months. 

13. Er sure that as much as possible the required temperature shall be maintained throughout the supply chain from the 
pla :e of procurement or sourcing till it reaches the end consumer including chilling, transportation, storage etc. 

14. Th: manufacturer/importer/distributor shall buy and sell food products only from, or to, licensed/registered vendors 


and 


Other co 


Editions 


of lo 
oil] 

Fo 

artu 


maintain record thereof. 


4d 


1. Prqprietors of hotels, restaurants and other food stalls who sell or expose for sale savouries, sweets or other articles 
od shall put up a notice board containing separate lists of the articles which have been cooked in ghee, edible 
vanaspati and other fats for the information of the intending purchasers. 

Business Operator selling cooked or prepared food shall display a notice board containing the nature of 
£les being exposed for sale 

^ry manufacturer [including ghani operator] or wholesale dealer in butter, ghee, vanaspati, edible oils, Solvent 
cted oil, de oiled meal, edible flour and any other fats shall maintain a register showing the quantity of 
ufactured, received or sold, nature of oil seed used and guantity of de-oiled meal and edible flour used etc. as 
icable and the destination of each consignment of the substances sent out from his factory or place of business, 
shall present such register for inspection whenever required to do so by the Licensing Authority. 

producer or manufacturer of vegetable oil, edible oil and their products shall be eligible for license under this Act, 
ss he has own laboratory facility for analytical testing of samples. 


Ev 

extiai 

main 

appi 

and 

No 

unlii 
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5. Every sale or movement of stocks of solvent-extracted oil, 'semi refined' or 'raw grade I', edible groundnut flour or 
edible coconut flour, or both by the producer shall be a sale or movement of stocks directly to a registered user and 
not to any other person, and no such sale or movement shall be effected through any third party. 

6. Every quantity of solvent-extracted oil, edible groundnut flour or edible coconut flour, or both purchased by a 
registered user shall be used by him in his own factory entirely for the purpose intended and shall not be re-sold or 
otherwise transferred to any other person; * i 

Provided that nothing in this sub-clause shall apply to the sale or movement of the following:— 

0) karanjiaoil; 

(ii) kusumoil; 

(iii) mahua oil; 

(iv) neemoil; 

(v) (vi) tamarind seed oil. 

f 

(vii) edible groundnut flour bearing the I.S.1.Certification Mark 
(viii) edible coconut flour bearing the I.S J.Certificdtion Mark 

7. No Food Business Operator shall sell or distribute qr offer for sale or dispatch or deliver to any person for purpose 
of sale any edible oil which is not packed, marked and labelled in the manner specified in the regulations unless 
specifically exempted from this condition vide notification in the official Gazette issued in the public interest by 
Food Safety Commissioners in specific circumstances and for a specific period and for reasons to be recorded in 
writing. 
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t 

| FORM'C 

i License Format 

' (.See Regulation 2.1.4 (6)) 

I Government of India 

\ Food Safety and Standards Authority of India 

f 

License under FSS Act, 2006 

1 icense No______ 

1, Name and Registered Office address of licensee__ 

2 Address of authorized premises__ 

3 Kind of Business__ 

4 For dairy business details of location with address and capacity of Milk Chilling Centers (MCC) / Bulk Milk Cooling 

| Centers (BMCs)/Milk Processing Unit/ Milk Packaging Unit owned by the holder of licensee/RC 

5, Category of License: 

This license is granted under and is subject to the provisions of FSS Act, 2006 all of which must be complied with by 
t le licensee. 

I lace: Date: 

5 tamp and signature of Designated Officer 

I ood Safety and Standards Authority of India 
^ Validation and Renewal 

Renewal 
Date 


Period of License 
validity feepaid 


Items of Food products with capacities Installed/ Signature of 

authorized to Manufacture/ Re-pack/Re-label handling Capacity Designated Officer 
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<TTT?f yi TPR* : 

TORMD-r 
Annual Return 

{For business other than Milk and Milk products) 

(See Regulation Z 1.13) 

1. Name and address of Licensee 

1 Address of theauthorized premises for the manufacturing / Re-Packing / Re-Labelling of food products: 

3. License No. ...f... 


4. Statement showing quantities of food products manufactaredAj^^ and exported in Tonnes 


--- -h 

Name of the food 
product manufactured/ 
handled/imported/ 
exported. 

Size of can / 
bottle/any other 
package (like 

PP) or bulk 
package 

Quantity 
in MT 

Sal* price per 
Kg or per unit 
of packing 

Value 

Quantity 

exported/ 

imported 

inKg 

Name of the 
country or 
port of 
Export 

Rate per 

Kg or 
per unit 
of packing 

C.I.F. / 
F.O.B. 

Woe 

Remarks 

1 

2 

3 

4. 

3: 

6 

7 

8 

9 

10 






















I 
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'FORMD-2' 

(See Regulation 2.1.13) 

HalfYearly Return for Milk and Milk Products 
For the period ending • 
a) 1st April to 30th September 
b) 1st October to 31 March 

Name and address of Licensee: - 

Address of the authorized premises for the manufacturing milk and milk products: 

License No.date of issue/validity.. 

Procurement 


Total Qty Total fat Average 


Total Qty 
MT 

Total fat 

MT 

2 

1 3 


Total SNF 
content 

MT 

Price 
Rs/kg 
of milk 




Price 

Rs/kg 

ofSNF 



Name of Milk 
Products 


1. SMP 


2 WMP 


3. Butter Oil 


4. White Butter 


*Metric Tones 


Source of 

purchase 

(MT>* 


Total quantity Average Average 

purchased Fat % SNF% 


Quantity used Closing balance 
(MT)* (MT)* 
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6. Reconstitution 





Utilized for making liquid milk or 

Whole milk 

Skimmed milk 

Butter oil 


milk products 

powder 

(MT)* 

powder 

(MT)* 

(MT)* 



All liquid milks for sale 


• In lean season (Apr-Sep) 

• In flush season (Oct-Mar) 
Other milk products 

• In lean season (Apr-Sep) 

• In flush season (Oct-Mar) 
Sub Total 

Grand Total 


7. Details of Milk products Manufactured, Sold and Stock position. 


Product Name 
(Please list out 
the name of 
all products 
mentioned 
below in 
this form) 

Opening stock 
(MT) 

Production of Milk 
and milk products 
(MT) 

Average 

Fat% SNF% 

Sales of milk 
products 

i : 

Closing stock 
(MT) 

1 

. 2 

3 

4 

5 

6 


















1 




( 

1 






I 

1 . . 






!■ 

\ 



Total 



i 

i ■ ■ ■ 

- 

.' 


8. Conversion of Milk into Milk Products outsourced to other dairies 

Type of milk Quantity (TLPD)* Average Fat % Average SNF % Name of converted Quantity 

products (MT) 


Cow Milk 


Buffalo Milk 


Mixed Milk 


Concentrated Milk 
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9. Milk Marketing 



Type of Milk Quantity sold Average Fat % Average SNF% Consumer 

*(TLPD) price Rs 

per litre 


a) Milk sold in Retail 


Sub total A 


lb) Milk sold I bulk 
j to other dairies 


Sub total B 


j Grand Total A+B 


! *TLPD Thousand liters per day 

f 

110. Statement showing quantities of milk products manufactured and exported in Tonnes with their sale value during 
{ theperiod.. 



the milk 
j products 


Size of 
the can/ 
bottle/any 
other 
package 
(like PP) 
or bulk 
package. 

Qty. in 
MT 

2 

3 


SNF for 
milk 
products 
(%) 



Sale 

Price/kg 
or per 
unit of 
packing 

Rs 

Value 
in Rs. 

5 

6 


Qty 

exported/ 
imported 
in KG 


Name of 
the 

country 
or port 
of export 


Rate per 

kg or / 

unit of 

packing 

C.I.F/ 

FOB 

Rs. 


Value in 

Rs. 



Signature of the Licensee 

A register detailing the above information shall be maintained by each licensee for inspections.' 

Name of Milk Products required to be listed in table 8 coloumn no. 1. 


Cream Vbghurt 


IB 



ite butter 


able butter 


Butter otl 


Ghee 


: powder 
Whole milk powder 


Dairy whitener 


ant Milk Food 


Buttermilk 


Pacer 


Khoa 


sweets 


avored milk pasteurized 


avoured milk sterilized 


-MILK 


\zm 

m 

uS 


Infant formula 

Icecream 

Malted milk food 

Casein 


Dahi/curd 


d/Amarkhand 


Butter milk powder 


lactorse 


ey powder 


Any other milk products as lowed in license 
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FORME 

Form of Guarantee 
(Refer Regulation; 2.1.14(2)) 

Invoice No._ Place:, 


From: 

_ 

Date:_ 


To: 




Date of sale 

Nature and quality of article/brand name, if any 

Batch No or Code No. 

Quantity Price 

1 

2 

3 

4 5 



I/We hereby certify that food/foods mentioned in this invoice is/are warranted to be of the nature aqnd quality which it/ 
these purports/purported to be. . 

Signature of the manufacturer/Distributor/Dealer 

Name and address of 

Manufacturer/Packer 1 

(in case of packed article) 

License No. (wherever applicable) 
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SCHEDULE-3 
(See Regulation 2.1.3) 

FEE FOR GRANT/ RENEWAL OF LICENSE 
REGISTRATION /LICENSE FEE PERANNUM IN RUPEES 


Rs 100 


Rs7500 


1. ) Fees for Registration 

s 

2 | Fees for License issued by Central 
j Licensing Authority: 

3. ; Fees for License issued by State Licensing Authority: 

j 

; I. Manufacturer/Miller 

j (i) Above 1MT per day Production or 10,001 to 50,000 LPD of milk or 

501 to 2500 MT of milk solids per annum Rs. 5000/— 

I (ii) Below 1 MT of Production or 501 to 10,000 LPD of milk or 2.5 MT to 500 MT 

of milk solids per annum Rs.3000/— 

| 2. Hotels -3 Star and above Rs. 5000/— 

3. j All Food Service providers including restaurants/boarding houses, clubs etc. serving food, 

| Canteens (Schools, Colleges, Office, Institutions), Caterers, Banquet halls with food catering 
| arrangements, food vendors like dabba wallas etc « Rs. 2000/— 

4. ! Any other Food Business Operator Rs. 2000/— 

1 The fees paid by any applicant for a license shall not be refundable under any circumstances. 

| Issue of Duplicate registration or License 

! (1) Where a registration certificate or license is lost, destroyed, tom, defaced or mutilated, the applicant may 
i apply for a duplicate copy of the registration certificate or license during the validity period, accompanied 

j with a fee amounting to 10% of the applicable License fee. 

i .... 

| (2) On receipt of such an application, the Licensing Authority shall grant a duplicate copy of the registration 

certificate or license, as the case may be to the applicant with the word "Duplicate" appearing prominently 
j thereon. 

M<jde of Payment 

The payment shall be made by the Food Business Operator through Bank draft or online transfer or treasury chalan or any 
other suitable means as specified by the Licensing Authority. 


Schedule.4 
(See Regulation 2.1.2) 

General Hygienic and Sanitary practices to be followed by Food Business operators 

It is hereby recognized and declared as a matter of legislative determination that in the field of human nutrition, safe, 
cl< an, wholesome food - is indispensable to the health and welfare of the consumer of the country; that - food is a 
pe rishable commodity susceptible to contamination and adulteration; - and that - basic sanitary and hygienic conditions 
an: deemed to be necessary for the production and distribution of milk - Meat products, service establishments etc. 

The establishment in which food is being handled, processed, manufactured, stored, distributed by the food business 
operator whether holder of registration certificate or a license as per the norms laid down in these regulations and the 
pe rsons handling them should conform to the sanitary and hygienic requirement, food safety measures and other 
st; indards as specified below. It shall also be deemed to be the responsibility of the food business operator to ensure 
ac herence to necessary requirements. 

These are the basic - compulsory requirements for ensuring safety of the food manufactured in any premise and FBOs 
si all continuously try to improve the sanitary and hygienic conditions at the premises with a goal of attainingJndia 
H \CCP standards within a - previously determined period. 
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Part I - General Hygienic and Sanitary practices to be followed by Petty Food Business Operators applying for 

Registration 

(See Regulation 2:1.1 (2)) 

In case inspection of the units is directed by the Registering or Licensing Authority, the inspection should confirm 
that the following measures are adopted by the unit as far as possible: 

SANITARY AND HYGIENIC REQUIREMENTS FOR FOOD MANUFACTURER/ PROCESSOR/HANDLER 

The place where food is manufactured, processed or handled shall comply with the following requirements: 

1. The premises shall be located in a sanitary place arid free from filthy surroundings and shall maintain overall 
hygienic environmq^ All new units shall set up away from environmentally polluted areas. 

2. The premises to conduct food business for manufacturing should have adequate space for manufacturing 
and storage to maintain overall hygienic environment. 

3. The premises shall be clean, adequately lighted apd ventilated and sufficient free space for movement. 

4. Floors, Ceilings and walls must be maintained in a sound condition. They should be smooth and easy to clean 
with no flaking paint or plaster. 

5. The floor and skirted walls shall be washed as per requirement with an effective disinfectant the premises shall 
be kept free from all insects. No spraying shall be! done during the conduct of business, but instead fly swats/ 
flaps should be used to kill spray flies getting into) the premises. Windows, doors and other openings shall be 
fitted with net or screen, as appropriate to make the premise insect free The water used in the manufacturing 
shall be potable and if required chemical and bacteriological examination of the water shall be done at regular 
intervals at any rj£Ognized laboratory. 

6. Continuous supply of potable water shall be ensured in the premises. In case of intermittent water supply, 
adequate storage arrangement for water used in food or washing shall be made. 

'l. Equipment and machinery when employed shall be of such design which will permit eas^ cleaning. 
Arrangements for cleaning of containers, tables, working parts of machinery, etc. shall be provided. 

8. No vessel, container or other equipment, the use Of which is likely to cause metallic contamination injurious 
to health shall be employed in the preparation, packing or storage of food. (Copper or brass vessels shall have 
proper lining). 

9. All equipments shall be kept clean, washed, dried and stacked at the close of business to ensure freedom from 

growth of mould/ fungi and infestation. ^ 

10. All equipments shall be placed well away from the walls to allow proper inspection. 

11. There should be efficient drainage system and thiere shall be adequate provisions for disposal of refuse. 

12. The workers working in processing and preparation shall use clean aprons, hand gloves, and head wears. 

13. Persons suffering from infectious diseases shall ^ot be permitted to work. Any cuts or wounds shall remain 
covered at all time and the person should not be allowed to come in direct contact with food. 

14. All food handlers shall keep their finger nails trimmed, clean and wash their hands with soap, or detergent and 
water before commencing work and every time after using toilet. Scratching of body parts, hair shall be 
avoided during food handling processes. 

15. All food handlers should avoid wearing, false nails or other items or loose jewellery that might fall into food 
and also avoid touching their face or hair. 

16. Eating, chewing, smoking, spitting and nose blowing shall be prohibited within the premises especially while 
handling food. 

17. All articles that are stored or are intended for sale shMl be fit for consumption and have proper cover to avoid 
contamination. 

18. The vehicles used to transport foods must be maintained in good repair and kept clean. 

19. Foods while in transport in packaged form or in Containers shall maintain the required temperature. 

20. Insecticides / disinfectants shall be kept and stored separately and' away from food manufacturing / storing/ 

handling areas. *• 
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k. 

i 

i 

( 

I 

j 


I 

i 


i 

j 

j 

i 

i 


SANITARY AND HYGIENIC REQUIREMENTS FOR STREET FOOD VENDORS AND UNITS OTHER THAN 

MANUFACTURING/PROCESSING 

1. Potential sources of contamination like rubbish, waste water, toilet facilities, open drains and stray animals 
shall be avoided. 

2. The surfaces of the Vending carts which come in contact with food or food storage utensils shall be built of 
solid, rust/ corrosion resistant materials and kept in clean and good condition They shall be protected from 
sun, wind and dust. When not in use, food vending vans shall be kept in clean place and properly protected. 

3. Rubbish bin with cover shall be provided by food stall or vending cart owners for any waste generated in the 
process of serving and eating by consumers. 

4. Working surfaces of vending carts shall be clean, hygienic, impermeable and easy to clean (like stainless 
steel), and placed at least 60 to 70 cm. from above ground. 1 

5. Sale points, tables, awnings, benches and boxes, cupboards, glass cases, etc. shall be clean and tidy. 

6. Cooking utensils and crockery shall be clean and in good condition. It should not be broken/ chipped. 

7. All containers shall be kept clean, washed and dried at the close of business to ensure that there is no growth 
of mould/ fungi and infestation. 

8. Water used for cleaning, washing and preparing food shall be potable in nature. 

9. Transporting of drinking water (treated water like bottled water, boiled/ filtered water through water purifier 
etc.) shall be in properly covered and protected containers and it shall be stored in clean and covered 
containers in a protected area away from dust and filth. 

10. Cooking, storage and serving shall not be done in utensils of, cadmium, lead, non food grade plastic and other 

toxic materials. * 

11. Utensils shall be cleaned of debris, rinsed, scrubbed with detergent and washed under running tap water after 
every operation. Wiping of utensils shall be done with clean cloth. Separate cloths shall be used for wiping 
hands and for clearing surfaces, cloth used for floor cleaning will not be used for cleaning surfaces of.tables 
and working areas and for wiping utensils Person cooking, handling or serving food should use hand gloves 
and aprons, where necessary. He shall wear head gear and cover his mouth always while at work. 

12. Removing dust or crumb from plates or utensils shall be done by using cloth or wiper into dustbin. 

13. The person suffering from infectious disease shall not be permitted to work. 

14. All food handlers shall remain clean, wear washed clothes and keep their finger nails trimmed, clean and wash 
their hands with soap/ detergent and water before commencing work and every time after touching food or 
using toilet. 

15. All food handlers should avoid wearing loose items that might fall into food and also avoid touching or 
scratching their face, head or hair. 

16. All articles that are stored or intended for sale shall have proper cover to avoid contamination. Food should 
be stored only in food grade plastic containers as steel containers to prevent leaking. 

17. Eating, chewing, smoking,, spitting and nose blowing shall be prohibited within the premises. 

18. Foods shall be prepared or cooked as per the day's requirement to avoid left over which might be used in the 
next day without ascertaining its safety for consumption or use in food. Consumables left over shall be kept 
in the refrigerator immediately after their intended use. 

19. Adequate number of racks shall be provided for storage of articles of food, with clear identity of each 
commodity. Proper compartment for each class shall also be provided wherever possible so that there is no 
cross contamination. 

20. Rubbish or garbage bin shall be with a tight cover and shall be cleaned everyday by transferring contents into 
designated locations. 

21. Vegetarian and non-vegetarian items should be segregated. 

22. Fridge should be cleaned at least once a week to remove stains, ice particles and food particles. The temperature 
in the fridge should be in the range of 4°C - 6°C. 

23. The location of the vending unit should be in a place approved by the local authorities and not blocking traffic 
or pedestrians or near unhygienic locations. 
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Part-II 

(See Regulation 2.) .1(4)) 

General Requirements on Hygienic and Sanitary Practices to be followed by all Food Business Operators applying for 

License 


The establishment in which food is being handled, processed, manufactured, packed, stored, and distributed by the 
food business operator and the persons handling them should conform to the sanitary and hygienic requirement, food 
safety measures and other standards as specified below. It shall also be deemed to be the responsibility of the food 
business operator to ensure adherence to necessary requirements. 


In addition to the requirements specified below, the food business operator shall identify steps in the activities of 
food business, which are critical to ensure food safety, and ensure that safety procedures are identified, implemented, 
maintained and reviewed periodically. 


1 LOCATION AND SURROUNDINGS 

1.1 Food Establishment shall ideally be located away from environmental pollution and industrial activities that 
produce disagreeable or obnoxious odour, fumes, excessive soot, dust, smoke, chemical or biological emissions and 
pollutants, and which pose a threat of contaminating food areas that are prone to infestations of pests or where wastes,, 
either solid or liquid, cannot be removed effectively. 

1.2 In case there are hazards of other environment polluting industry located nearby, appropriate measures should 
be taken to protect the manufacturing area from any potential conljamination. 

1.3 The manufacturing premise should not have direct access to any residential area. 

2 L AYOUT AND DESIGN OF FOOD ESTABLISHMENT PREMISES 

As far as possible, the layout of the food establishment shall be such that food preparation / manufacturing 
processes are not amenable to cross-contamination from other pre apd post manufacturing operations like goods receiying, 
pre-processing (viz. packaging, washing / portioning of ready-to-eat food etc). 

2.1 Floors, ceilings and walls must be maintained in a sound condition to minimize the accumulation of dirt, 
condensation and growth of undesirable moulds. They should be made of impervious material and should be smooth and 
easy to clean with no flaking paint or plaster. 

2.2 Doors shall also be made of smooth and non-absorbent Surfaces so that they are easy to clean and wherever 
necessary, disinfect. 

23 The floor of food processing / food service area shall have adequa._ and proper drainage and shall be easy to 
clean and where necessary, disinfect. Floors shall be sloped appropriately to facilitate drainage and the drainage shall 
flow in a direction opposite to the direction of food preparation / manufacturing process flow. 

2.4 Adequate control measures should be in place to prevent insects and rodents from entering the processing area 
from drains. 

2.5 Windows, doors & all other openings to outside environment shall be well screened with wire-mesh or insect- 
proof screen as applicable to protect the premise from fly and othier insect^ / pests / animals & the doors be fitted with 
automatic closing springs. The mesh or the screen should be of sulch type which can be easily removed for cleaning. 

2.6No person shall manufacture, store or expose for sale or permit the sale of any article of food in any premises not 
effectively separated to the satisfaction of the licensing authority ftiom any privy, urinal, sullage, drain or place of storage 
of foul and waste matter. 


3 EQUIPMENT & CONTAINERS 

3.1 Equipment and containers that come in contact with food and used for food handling, storage, preparation, 
processing, packaging and serving shall be made of corrosion fret Materials which do not impart any toxicity to the food 
material and should be easy to clean and /or disinfect (other than disposable single use types). 

32 Equipment and utensils used in the preparation of food shall be kept at all times in good order and repair and in 
a clean and sanitary condition. Such utensil or container shall not be used for any other purpose. 

3.3 Every utensil or container containing any food or ingredient of food intended for sale shall at all times be either 
provided with a properly fitted cover/lid or with a clean gauze net or other material of texture sufficiently fine to protect lhe 
food completely from dust, dirt and flies and other insects. 
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| 3.4 No utensil or container used for the manufacture or preparation of or containing any food or ingredient of food 

j intended for sale shall be kept in any place in which such utensil or container is likely by reason of impure air or dust or any 
offensive, noxious or deleterious gas or substance or any noxious or injurious emanations, exhalation, or effluvium, to be 
j contaminated and thereby render the food noxious. 

3.5 Equipment shall be so located, designed and fabricated that it permits necessary maintenance and cleaning 
j functions as per its intended use and facilitates good hygiene practices inside the premise including monitoring and audit. 

■ 3.6 Appropriate facilities for the cleaning and disinfecting of equipments and instruments and wherever possible 

| cleaning in place (CIP) system shall be adopted. 

j 3.7Equipment and containers for waste, by-products and inedible or dangerous substances, shall be specifically 
| identifiable and suitably constructed. 

3.8 Containers used to hold cleaning chemicals and other dangerous substances shall be identified and stored 
j separately to prevent malicious or accidental contamination of food. 

! 3.9 If required, a waste water disposal system / effluent treatment plant shall be put in place. 

i 

f 3.10 All items, fittings and equipments that touch or come in contact with food must be: 

; • kept in good condition in a way that enables them to be kept clean and wherever necessary, to be 

| disinfected. 

• Chipped enameled containers will not be used. Stainless steel /aluminum / glass containers, mugs, 
j jugs, trays etc. suitable for cooking and storing shall be used. Brass utensils shall be frequently provided with 

I lining. 

I 4 FACILITIES 

i 

j 4.1 Water supply 

j 4.1.1 Only potable water, with appropriate facilities for its storage and distribution shall be used as an 

| ingredient in processing and cooking. 

4.1 2 Water used for food handling, washing, should be of such quality that it does not introduce any hazard 
j or contamination to render the finished food article unsafe. 

4.1.3 Water storage tanks shall be cleaned periodically and records of the same shall be maintained in a 
register. 

4.1.4 Non potable water can be used provided it is intended only for cleaning of equipment not coming in 
contact with food, which does not come into contact with food steam production, fire fighting & refrigeration 
equipment and provided that pipes installed for this purpose preclude the use of this water for other purposes and 
present no direct or indirect risk of contamination of the raw material, dairy products or food products so processed, 
packed & kept in the premise. 

4.1.5 Non potable water pipes shall be clearly distinguished from those in use for potable water. 

4.2 For Cleaning Utensils / Equipments 

Adequate facilities for cleaning, disinfecting of utensils and equipments shall be provided. The facilities must 
have an adequate supply of hot and cold water if required. 

4.3 Washing of Raw materials 

Adequate facilities for washing of raw food should be provided. Every smk (or other facilities) for washing 
food must have an adequate supply of hot and/or cold water. These facilities must be kept clean and, where 
necessary, disinfected. Preferably, sinks which are used for washing raw foods shall be kept separate and that 
should not be used for washing utensils or any other purposes. 

4.4 Ice and Steam 

Ice and steam used in direct contact with food shall be made from potable water and shall comply with 
j requirements specified under 4.1.1. Ice and steam shall be produced, handled and stored in such a manner that no 

| contamination can happen 
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4.5 Drainage and waste disposal 

4.5.1 Food waste and other waste materials shall be (removed periodically from the place where food is being 
handled or cooked or manufactured to avoid building Up, A refuse bin of adequate size with a proper cover 
preferably one which need not be touched for opening shall be provided in the premises for collection of waste 
material. This shall be emptied and washed daily with a disinfectant and dried before next use. 

4.5.2 The disposal of sewage and ef^ia^&^jid, lihui^ and gas) shall be in conformity with requirements of 

Factory / Environment Pollution Control BotffcTAdequatJe drainage, waste disposal systems and facilities shall be 
provided and they shall be designed and constructed in such manner so that the risk of contaminating food or the 
potable \\ater supply is eliminated. • 

4.5.3 Waste storage shall be located in such manner that it does not contaminate the food process, storage 
areas, the environment inside and outside the food establijshment and waste shall be kept in covered containers and 
shall be removed at regular intervals. 

4.5.4 Periodic disposal of the refuse / waste should be made compulsory. No waste shall be kept open inside 
the premise and shall be disposed of in an appropriate manner as per local rules and regulations including those for 
plastics and other non environment friendly materials. 

j 

4.6 Personnel facilities and toilets l 

4.6.1 Personnel facilities shall include those for proper washing and drying of hands before touching food 
materials including wash basins and a supply of hot ahd /or cold water as appropriate; separate lavatories, of 
appropriate hygienic design, for males and'ferrtales ik] >arately; and changing facilities for personnel and such 
facilities shall be suitably located so that they do not open directly into food processing, handling or storage areas. 

4.6.2 Number of toilets should Be adequate depending on the number of employees (male /female) in the 
establishment and they should be made aware of the cleanliness requirement while handling food. 

4.6.3 Rest and refreshments rooms shall be separate from food process and service areas and these areas shall 
not lead directly to food production, service and storage areas. 

4.6.4 A display board mentioning do's & don’ts foil the workers shall be put up inside at a prominent place in 
the premise in English or in local language for everyonej’s understanding. 

4.7 Air quality and ventilation 

Ventilation systems natural and /or mechanical including air filters, exhaust fans, wherever required, shall be 
designed and constructed so that air does not flow front contaminated areas to clean areas. 

4.8 Lighting 

Natural or artificial lighting shall be provided to tl)e food establishment, to enable the employees/workers to 
operate in a hygienic manner. Lighting fixtures must wherever appropriate, be protected to ensure that food is not 
contaminated by breakages of electrical fittings. - , ' 

5 FOOD OPERATIONS AND CONTROLS 

i 

5.1 Procurement of raw materials ! 

5.1.1 No raw material or ingredient thereof shall be accepted by an establishment if it is known to contain 
parasites, undesirable micro-organisms, pesticides, veterinary drugs or toxic items, decomposed or extraneous 
substances, which would not be reduced to an acceptable level by normal sorting and/or processing.. 

5.1.2 All raw materials, food additives and ingredients, wherever applicable, shall conform to all the Regulations 
and standards laid down under the Act. 

5.1.3 Records of raw materials, food additives an4 ingredients as well as their source of procurement shall be 

maintained in a register for inspection. , 

5.1.4 All raw materials should be checked & cleaned physically thoroughly. 

5.1.5 Raw materials should be purchased in quantities that correspond to storage/ preservation capacity. 

5.1.6 Packaged raw material must be checked for 'expiry date? ’best before'/ ’use by' date, packaging integrity 

and storage conditions. % 
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; 5.1.7 Receiving temperature of potentially high risk food should be at or below 5 OC 

i 5.1.8 Receiving temperature of frozen food should be -18 OC or below. 

5.2 Storage of raw materials and food 

5.2.1 Food storage facilities shall be designed and constructed to enable food to be effectively protected from 
j contamination during storage; permit adequate maintenance and cleaning, to avoid pest access and accumulation. 

; 5.2.2 Cold Storage facility, wherever required, shall be provided to raw, processed / packed food according to 

! the type and requirement. 

5.2.3 Segregation shall be provided for the storage of raw, processed, rejected, recalled or returned materials 
< or products which will be distinguishably marked and secured. Raw materials and food shall be stored in separate 
; areas from printed packaging materials, stationary, hardware and cleaning materials / chemicals. 

| 5.2.4 Raw food, particularly meat, poultry and seafood products shall be cold stored separately from the area 

| of work-in-progress, processed, cooked and packaged products. The conditions of storage in terms of temperature 

I and humidity requisite for enhancing the shelf life of the respective food materials / products shall be maintained. 

i 5.2.5 Storage of raw materials, ingredients, work-in-progress and processed / cooked or packaged food 

; products shall be subject to FIFO (First in. First Out), FEFO (First Expire First Out) stock rotation system as 
i applicable. 

; 5.2.6 Containers made of non-toxic materials shall be provided for storage of raw materials, work-in-progress 

j and finished / ready to serve products. The food materials shall be stored on racks / pallets such that they are 
| reasonably well above the floor level and away from the wall so as to facilitate effective cleaning and prevent 

j harbouring of any pests, insects or rodents. 

^ 5.3 Food Processing / Preparation, Packaging and Distribution / Service 

j 

5.3.1. Time and temperature control 

i 5.3.1.1 The Food Business shall develop and maintain the systems to ensure that time and temperature are 

controlled effectively where it is critical to the safety and suitability of food. Such control shall include time and 
1 temperature of receiving, processing, cooking, cooling, storage, packaging, distribution and food service upto the 

j consumer, as applicable. 

] 5.3.1.2 Whenever frozen food / raw materials are being used / handled / transported, proper care should be 

taken so that defrosted / thawed material are not stored back after opening for future use. 

5.3.1.3 If thawing is required then only required portion of the food should be thawed at a time. 

i 5.3.1.4 Wherever cooking is done on open fire, proper outlets for smoke/steam etc. like chimney, exhaust fan 

etc. shall be provided. 

j 5.4 Food Packaging 

5.4.1 Packaging materials shall provide protection for all food products to prevent contamination, damage and shall 
accommodate required labelling as laid down under the FSS Act & the Regulations there under. 

5.4.2 For primary packaging (i.e packaging in which the food or ingredient or additive comes in direct contact with 
j the packaging material), only Food grade packaging materials are to be used . For packaging materials like aluminium 
| plastic and tin, the standards to be followed are as mentioned under the FSS Regulations and rules framed there under. 

j 5.4.3 Packaging materials or gases where used, shall be non-toxic and shall not pose a threat to the safety and 
i suitability of food under the specified conditions of storage and use. 

| 

i 5.5 Food Distribution / Service 

5.5.1 All critical links in the supply chain need to be identified and provided for to minimize food spoilage during 
j transportation. Processed / packaged and / or ready-to-eat food shall be protected as per the required storage conditions 
j during transportation and / or service. 

I 5.5.2 Temperatures and humidity which are necessary for sustaining food safety and quality shall be maintained. 

I The conveyances and /or containers shall be designed, constructed and maintained in such manner that they can 
i effectively maintain the requisite temperature, humidity, atmosphere and other conditions necessary to protect food 
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carried out without posing a threat to the saffcty o^ suitability of food. Records of pesticides / insecticides used 
along with dates and frequency shall be maintained. 


10 PERSONAL HYGIENE 

10.1 Health Status 

10.1.1 Personnel known, or believed, to be suffering from, or to be a carrier of a disease or illness likely to be 
transmitted through food, shall not be allowed to enter into any food handling area . The Food Business shall 
develop system, whereby any person so affected, Shall immediately report illness or symptoms of illness to the 
management and medical examination of a food hajndler shall be carried out apart from the periodic checkups, if 
clinically or epidemiologically indicated. 

10.1.2 Arrangements shall be made to get tfye food handlers / employees of the establishment medically 
examined once in a year to ensure that they are fijee from any infectious, contagious and other communicable 
diseases. A record of these examinations signed by a registered medical practitioner shall be maintained for inspection 
purpose. 

i 

10.1.3 The factory staff shall be compulsorily inoculated against the enteric group of diseases as per 
recommended schedule of the vaccine and a record! shall be kept for inspection. 

10.1.4 In case of an epidemic, all workers are (to be vaccinated irrespective of the scheduled vaccination. 

10.2 Personal Cleanliness I 

i ■ 

10.2.1 Food handlers shall maintain a high decree of personal cleanliness. The food business shall provide to 
all food handlers adequate and suitable clean protective clothing, head covering, face musk, gloves and footwear 
and the food business shall ensure that the food handlers at work wear only clean protective clothes, head covering 
and footwear every day. 

10.2.2 Food handlers shall always wash their hands with soap and clean potable water, disinfect their hands 
and then dry with hand drier or clean cloth towel or disposable paper at the beginning of food handling activities 
immediately after handling raw food or any contaminated material, tools, equipment or work surface, where this 
could result in contamination of other food items oij after using the toilet. 

10.2.3 Food handlers engaged in food handling Activities shall refrain from smoking, spitting, chewing, sneezing 
or coughing over any food whether protected or unprotected and eating in food preparation and food service areas. 

10.2.4 The food handlers should trim their nailfe and hair periodically, do not encourage or practice unhygienic 
habits while handling food. 

10.2.5 Persons working directly with and handljmg raw materials or food products shall maintain high standards 
of personal cleanliness at all times. In particular: 

a) they shall not smoke, spit, eat or drinjc in areas or rooms where raw materials and food products are 
handled or stored; 

b) wash their hands at least each time work is resumed and whenever contamination of their hands has 
occurred; e.g. after coughing / sneezing, visiqng toilet, using telephone, smoking etc. 

c) avoid certain hand habits - e.g. scratching nose, running finger through hair, rubbing eyes, ears and 
mouth, scratching beard, scratching parts ofbbdies etc.- that are potentially hazardous when associated with 
handling food products, and might lead to fpod contamination through the transfer of bacteria from the 
employee to product during its preparation, ^hen unavoidable, hands should be effectively washed before 
resuming work after such actions. 

10.3 Visitors i 

10.3.1 Generally visitors should be discouraged from going inside the food handling areas. Proper care has to 
be taken to ensure that food safety & hygiene is not getting compromised due to visitors in the floor area. 

10.3.2 The Food Business shall ensure that visitors to its food manufacturing, cooking, preparation, storage 

or handling areas must wherever appropriate, wear protective clothing, footwear and adhere to the other personal 
hygiene provisions envisaged in this section. j 
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conveyances and / or containers used for transporting / serving foodstuffs shall be non toxic, kept clean and maintained 
in j^ood condition in order to protect foodstuffs from any contamination. 

5.5.3 Receptacles in vehicles and / or containers shall not be used for transporting anything other than foodstuffs 
where this may result in contamination of foodstuffs. Where the same conveyance or container is used for transportation 
of different foods, or high risk foods such as fish, meat, poultry, eggs etc., effective cleaning and disinfections shall be 
carried out between loads to avoid the risk of cross- contamination. For bulk transport of food, containers and conveyances 
shall be designated and marked for food use only and be used only for that purpose. 


6 Tsjfanagement and Supervision 

6.1 A detailed Standard Operating Procedure (SOP) for the processing of food as well as its packing, despatch and 
storage will be developed for proper management which’ in turn would help in identifying any problem and the exact point, 
so that damage control would be faster. 

, 6.2 The Food Business shall ensure that technical managers and supervisors have appropriate qualifications, 

knowledge and skills on food hygiene principles and practices to be able to ensure food safety and quality of its products, 
juqge food hazards, take appropriate preventive and corrective action, and to ensure effective monitoring and supervision. 


7 riood Testing Facilities 

j 7.1 A well equipped, laboratory for testing of food materials / food for physical, microbiological and chemical 
analysis in accordance with the specification/standards laid down under the rules and regulations shall be in place inside 
thejpremise for regular / periodic testing and when ever required. 

i 7,2 In case of any suspicion or possible contamination, food materials / food shall be tested before dispatch from the 
factory. 

5 7.3 If there is no in house laboratory facility, then regular testing shall be done through an accredited lab notified by 

FS 5AI. In case of complaints received and if so required, the company shall voluntarily do the testing either in the in- 
house laboratory or an accredited lab or lab notified by FSSAI. 


8 4udit, Documentation and Records 

} 8.1 A periodic audit of the whole system according to the SOP shall be done to find out any fault / gap in the GMP 

/ GpP system. 

; 8.2 Appropriate records of food processing / preparation, production / cooking, storage, distribution, service, food 

quality, laboratory test results, cleaning and sanitation, pest control and product recall shall be kept and retained for a 
period of one year or the shelf-life of the product, whichever is more. 

9 SANITATION AND MAINTENANCE OF ESTABLISHMENT PREMISES 


t 9.1 Cleaning and Maintenance 

\ 9.1.1 A cleaning and sanitation programme shall be drawn up and observed and the record thereof shall be 

j properly maintained, which shall indicate specific areas to be cleaned, cleaning frequency and cleaning procedure 
j to be followed, including equipment and materials to be used for cleaning. Equipments used in manufacturing will be 
j cleaned and sterilized at set frequencies. 

t 9.1.2 Cleaning chemicals shall be handled and used carefully in accordance with the instructions of the 

manufacturer and shall be stored separately away from food materials, in clearly identified containers, to avoid any 
j risk of contaminating food. 

j 9.2 Pest Control Systems 

• t 9.2.1 Food establishment, including equipment and building shall be kept in good repair to prevent pest 

access and to eliminate potential breeding sites. Holes, drams and other places where pests are likely to gain access 
shall be kept in sealed condition or fitted with mesh / grills l claddings or any other suitable means as required and 
j animals, birds and pets shall not be allowed to enter into the food establishment areas/ premises. 

j 9.2.2 Food materials shall be stored in pest-proof containers stacked above the ground and away from walls. 

9.2.3 Pest infestations shall be dealt with immediately and without adversely affecting the food safety or 
suitability. Treatment with permissible chemical, physical or biological agents, within the appropriate limits, shall be 
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7. Disinfectants and similar substances used shall be used in such a way that they do not have any adverse effects 
|m the machinery, equipment, raw materials and dairy products kept at the dairy establishment. They shall be in clearly 
Identifiable containers bearing labels with instructions for their use and their use shall be followed by thorough rinsing of 
Ruch instruments and working equipment with potable water, unless supplier’s instructions indicate otherwise. 

jl. PERSONAL HYGIENE REQUIREMENTS 

1. The Food Business Operator shall employ those persons only in such an establishment to work directly with and 
Randle raw materials or dairy products if those persons have proved to the occupier's satisfaction by means of a medical 
Certificate, on recruitment, that there is no medical impediment to their employment in that capacity.. 

1 2. Persons woricing directly with and handling raw materials or dairy products shall maintain the highest standards 

|>f personal cleanliness at all times. In particular they shall 

i (a) wear suitable, clean working clothes and headgear which completely encloses their hair; 

j. (b) wash their hands at least each time work is resumed,and whenever contamination of their hands has 

] occurred; e.g. after coughing / sneezing, visiting toilet, using telephone, smoking etc. 

I (c) cover wounds to the skin with a suitable waterproof dressing. No person with injury on hand, even with 

dressing, shall be placed in any product making/handling section. 

(d) avoid certain hand habits - e.g. scratching nose, running finger through hair, rubbing eyes, ears and 
j mouth, scratching beard, scratching parts of bodies etc. that are potentially hazardous when associated with 

j handling dairy products, and might lead to food contamination through the transfer of bacteria from the employee 

to product during its preparation. When unavoidable, hands should be effectively washed before resuming work 
j after such actions 

til. .SANITARY REQUIREMENTS FOR STORAGE 

| t Immediately after procuring, raw milk shall be placed in a clean place, which is suitably equipped so as to prevent 

Rny kind of contamination. 

| 2. The cans/ containers made up of mild steel metal and plastic material used for storage and transportation of milk 

Rnd milk products shall not be allowed. 

3. If raw milk is brought to the dairy plant by a producer or farmer then it shall be ensured that he brings it withm four 
^ours of milking and it shall be cooled as soon as practicable to a temperature of 4°C or lower and maintained at that 
Rsmperature until processed. 

4. Where raw milk is collected daily from a producer, it shall be cooled immediately to a temperature of 4°C to 6°C or 
Rower and maintained at that temperature until processed; 

5. When the pasteurization process is completed, pasteurized milk shall be cooled immediately to a temperature of 

4°C or lower. 

j 

i 6. Subject to Paragraph 7 below, any dairy product not intended to be stored at ambient temperature shall be cooled 

t s quickly as possible to the temperature established by the manufacturer of that product as suitable to ensure its 
urability and thereafter stored at that temperature. 

| 7. Where dairy products other than raw milk are stored under cooled conditions, their storage temperatures shall be 

Registered and the cooling rate shall be such that the products reach the required temperature as quickly as possible. 

8. The maximum temperature at which pasteurized milk may be stored until it leaves the treatment establishment shall 
|ot exceed 5°C. 

k WRAPPING AND PACKAGING 

1. The wrapping and packaging of dairy products shall take place under satisfactory hygienic conditions and in 
Cooms provided for that purpose. 

j 2. The manufacture of dairy products and packaging operations may take place, in the same room if the following 
Conditions are satisfied: — 

(a) The room shall be sufficiently large and equipped to ensure the hygiene of the operations; 

| . (b) the wrapping and packaging shall have been brought to the treatment or processing establishment in 

\ protective cover in which they were placed immediately after manufacture and which protects the wrapping or 
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e free from vermin and from dust which could constitute 
shall be separated from rooms containing substances 


packaging from any damage during transport to the dairy establishment, and they shall have been stored there 
under hygienic conditions in a room intended for that purpose; 

(c) the rooms for storing the packaging material shall he 
an unacceptable risk of contamination of the product and 
which might contaminate the products. Packaging shall nojt be placed directly on the floor; 

(d) packaging shall be assembled under hygienic conditions before being brought into the room, except in the 
case of automatic assembly or packaging, provided that thsre is no risk of contamination of the products; 

(e) packaging shall be done without delay. It shall be handled by separate group of staff having experience in 
handling and product wrapping and 

(f) immediately after packaging, the dairy productsl shall be placed in the designated rooms provided for 
storage under required temperature. 

3. Bottling or filling of containers with heat-treated milk anjd milk product shall be carried out hygienically. 

4. Wrapping or packaging may not be re-used for dairy products, except where the containers are of a type which 
may be re-used after thorough cleaning and disinfecting. 

5. Sealing shall be carried out in the establishment in which the last heat-treatment of milk or liquid milk-based 
products have been carried out, immediately after filling, by mi sans of a sealing device which ensures that the milk is 
protected from any adverse effects of external origin on its characteristic. The sealing device shall be so designed that 
once the container has been opened, the evidence of opening remains clfcr and easy to check. 

PART IV ' 

(See Regulation 2. j .2 (1X5)) 

Specific Hygienic and Sanitary Practices to be followed by Fopd Business Operators engaged in manufacture, 
processing, storing and selling of Mpat and Meat Products 

A. Slaughter House 

Food Business Operator which slaughters large animals and small animals including sheep and goat or poultry birds 
within the premises of his factory for production of meat/ meat products for supply / sale/ distribution to the public shall 
comply with the following requirements:— 

1. General Requirements: | 1 

1.1 No Objection Certificate to be obtained from loc^l Authority before grant of license. 


2. Location of Premises: 

Such establishments / Slaughter Houses should be linked to a meat market located away from Vegetable, fish 
or other food markets and shall be free from undesirable odour, smoke, dust or other contaminants. The premises 
shall be located at elevated level in a sanitary place. j 

3. Premise requirements: j 

3.1 The slaughter house shall have a reception area/inipial holding yard/resting yard, lairage, slaughter hall, 
side halls for hide collection, paunch collection, offals collection, and separation, holding room for suspected/ 
condemned carcass, by-product harvesting, refrigeration room/cold room etc. 

3.2 Every such establishment / Slaughter House shall make separate provision in the slaughter hall for the 
slaughter of different species which are proposed to be slaughtered (like large animal viz; Cattle and Buffalo, Pigs 
and small animals like Sheep & Goat) and for different methods of slaughter (like Halal, Jewish and Jhatka). After 
every type of operation the slaughter house shall be cleaned, washed wiped/dried and sanitized thoroughly. 

3.3 The slaughter house shall have separation between clean and dirty sections and shall be so organized that 
from the introduction of a live animal into the slaughter house up to the emergence of meat and offal classed as fit 
for human consumption there shall be a continuous forward mdvement without any possibility of reversal, intersection 
or overlapping between the live animal meat, and between meat and bye products or waste. 
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3.4 The reception area/animal holding yard/ resting yard shall have facilities for watering and examining 
animals before they are sent to holding pens/lairage. Animals suspected of contagious or infectious diseases shall 

j be segregated and kept in separate isolation pens which shall also be provided with arrangements for watering and 
feeding. After confirmation for any notifiable disease, the designated Veterinary Authority shall notify the disease 
1 as per the existing procedures. The resting yard must have overhead protective shelter.(This is not mandatory for 
registration category) 

3.5 The lairage shall be adequate in size for the number of animals to be laired. 

3.6 Separate space shall be provided for stunning (Wherever applicable), for collection of blood and for 
dressing of the carcasses. The slaughtering of an animal shall not be done in the sight of other animals. The 
dressing of the carcass shall not be done on the floor. Suitable hoists will be provided to hang the carcass before it 
is eviscerated. 

3.7 All the floors in lairage, slaughter halls, work rooms, hanging rooms shall be of impervious and non- 
slippery material. 

j ' 3.8 The internal walls will be paved with impervious glazed tiles up to 1 meter height in case of poultry and 

small ruminant animals and 5 meter height in case of large ruminant animals . The walls and floors should be epoxy 
coated so as to avoid accumulation/absorption of dust, blood/meat particles, microbial/fungal growth. 

| 3.9 Ceiling or roofs shall be so constructed and finished so as to minimise condensation, mould development, 

flaking and accumulation of dirt. 

i- 3.10 Suitable and sufficient accommodation shall be provided for segregation, storage and disposal of 

I condemned meat. 

3.11 The establishments / Slaughter Houses shall be so constructed and maintained as to permit hygienic 
production. 

3.12 Windows, doors and other openings suited to screening shall be fly proof. All doors shall have strong 
springs so that they may close automatically. 

3.13 All operations in connection with the preparation or packing of meat / meat food products shall be carried 
out under hygienic conditions. No portion of the establishments / Slaughter Houses premises shall ever be used for 
living or sleeping purposes unless it is separated from the factory by a wall. 

3.14 There shall be efficient drainage and plumbing systems and all drains and gutters shall be properly and 
! permanently installed. There shall be provision for the disposal of refuse. 

i 3.15 The drainage system for blood shall either be underground with facility for easy cleaning or a portable 

j receptacle with lid. All drainages will have traps and screens so as to prevent entry of scavengers like rats, mice, 

I vermin etc. 

F 

3.16 The rooms and compartments where edible products are handled shall be separate and distinct from the 
f rooms and compartments for inedible products. 

j 3.17 Suitable and separate space shall be provided for the storage of hides and skins. This room shall have a 

! separate exit. 

3.18 A constant and sufficient supply of clean potable cold water with pressure hose pipes and supply of hot 
| water should be made available in the slaughter hall during working hours. 

■ 3.19 Suitable and sufficient facilities shall be provided for persons working in the slaughter house for changing 

their clothes and cleaning their footwear, and cleaning their hands before entering rooms used for the preparation 
I and storage of meat. 

3.20 Provision for latrines, toilets and change rooms will be made . Sufficient number of latrines, urinals, 
washbasins and bathrooms for each sex shall be provided. 

I 3.21 Suitable and sufficient facilities shall be provided in convenient places within the slaughter house for the 

sterilisation of knives and sharpner (mushtala) and other equipment used in the slaughter house. The knives and 
j. sharpner (mushtala) shall be of stainless steel only. 

i 3.22 Whenever cooking is done on open fire, chimneys shall be provided for removal of smoke and soot. 

3.23 Whenever the dressed meat is not used up for the preparation of meat food products and some portion 
has to be stored without further immediate processing, such storage shall be in a room maintained at 0° C to 2°C. 
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3.24 All slaughter house refuse and waste materials Will be suitably processed to prepare animal bye products 
or dumped in pits that are suitably covered so as to prevent its access to scavengers. For large slaughter houses, a 
suitable provision of Effuent Treatment Plant will be made. 

3.25 In case of small slaughter houses, waste material should be composted which can be used for manure 
purpose and in case of large slaughter houses, waste material should be rendered (cooked) in a rendering plant to 
produce meat, bone meal and inedible fats. 

3.26 Suitable and sufficient facilities shall be provided for the isolation of meat requiring further examination 
by the authorised veterinary officer in a suitable laboratory (within the premises of the slaughter house). 

3.27 Consistent with the size of the factory and volume and variety of meat food products manufactured, a 
laboratory shall be provided, equipped and staffed with qualified (chemist/analyst and Veterinary Microbiologist) 
and trained personnel. The licensing authority shall accord approval of the laboratory after inspection. 

3.28 The Chemist/analyst shall have passed graduation with Chemistry as one subject and the. Veterinary 
Microbiologist shall be a qualified veterinarian with two years of experience in Meat analysis or having degree of 
Master in Veterinary Public Health with specialization in Meat Hygiene. 

3.29. Adequate natural or artificial lighting should be provided throughout the abattoir/ meat processing unit. 
Where appropriate, the lighting should not alter colours ajnd the intensity should not be less than 540 Lux (50 foot 
candles) at all inspection points, 220 Lux (20 foot candles) ip workrooms and 110 Lux (10 foot candles) in other areas. 
Light bulbs and fixtures suspended over meat in any stage of production should be of safety type and protected to 
prevent contamination of meat in case of breakage. As far as possible meat inspection shall be carried out in day 
light. Every abattoir shall be provided with well distributed artificial light. 

4. Sanitary Practices: 

4.01 Every part of the internal surface above the floor or pavement of such slaughter house shall be washed 
thoroughly with hot lime wash within the first 10 days of March, June, September and December. Every part of the 
floor or pavement of the slaughter house and every part of the internal surface of every waH'on which any blood or 
liquid refuse or filth may have been spilt or splashed of with which any offensive or noxious matter have been 
brought into contact during the process of slaughtering, dressing and cutting, shall be thoroughly cleaned, washed 
with water, wiped/dried and disinfectant within three hours after the completion of slaughter. 

4.02 Rooms and compartments in which animals are slaughtered or any product is processed or prepared shall 
be kept sufficiently free from steam, vapours and moisture and obnoxious odours so as to ensure clean and hygienic 
operations. This will also apply to overhead structures in those rooms and compartments. 

4.03 All parts of the establishments / Slaughter Houses shall always be kept clean, adequately lighted and 
ventilated and shall be regularly cleaned, and disinfected. The floorings shall be impervious and washed daily. Lime 
washing, colour washing or painting as the case may be, shall be done at least once in every twelve months. 

4.04 All yards, outhouses, stores and all approaches to the establishments / Slaughter Houses shall always be 
kept clean and in a sanitary condition. 

4.05 Suitable and sufficient receptacles furnished with closely fitted covers shall be provided for collection 
and removal of all garbage, frith and refuse from the slaughter house at a convenient time to a place away from the 
factory for disposal. 

4.06 All blood, manure, garbage, filth or other refuse from any animal slaughtered and the hide, fat, viscera and 
offal there from, shall be removed from the slaughter house within 8 hours after the completion of the slaughtering 
and in such a manner and by such means as will not cause nuisance at the premises or elsewhere. Every sufch vessel 
or receptacle shall be thoroughly cleaned and disinfected immediately after use and shall be kept thoroughly clean 
when not in actual use. 

4.07 The inner side of the skin shall not be rubbed or caused to be rubbed upon the ground within any portion 
of the slaughter hall. Hides and skins shall not be draggdd within tfie slaughter hall. No gut-scraping, tripe cleaning, 
manufacture or preparation of meat food products, household washing of clothes or work of any nature other than 
is involved in the slaughter and dressing of the carcass shall be permitted in any slaughter hall except in the 
adjuncts to the slaughter hall intended for these products and purposes. 

4.08 The premises shall be cleaned thoroughly with disinfectants, one day in advance of production of meat 
food products and the equipments shall be sterilized/sanitized before use. The rooms and compartments in which 





100 


THE GAZETTE OF INDIA : EXTRAORDINARY 


[Part HI— Sec. 4] 


any meat food product is prepared or handled shall be free from dust and from odours emanating from dressing 
rooms, toilet rooms, catch basins, hide cellars, casing rooms and livestock pens. 

4.09 Every practicable precaution shall be taken to exclude flies, rats, mice and vermin from the establishments 
/ Slaughter Houses. The use of poisons for any purpose in rooms or compartments where any unpacked product is 
stored or handled is forbidden. The use of approved bait poisons in hide cellars, compartments where inedible 
products are stored, outhouses or similar buildings containing canned products is, however, not forbidden. 

4.10 It shall be ensured that dogs, cats or birds do not have access to the slaughter hall. Open areas in the 
factory shall have covered wire rope netting to prevent carrion birds from access to the slaughter hall or the factory. 

4.11 Water used in the establishments / Slaughter Houses shall be potable and suitable arrangements shall be 
made for ensuring potability of water if bore well water is used for production of meat and meat products. If required 
by the licensing authority, the water shall be got examined chemically and bacteriologic ally by a recognised 
laboratory. The water quality shall comply the standards prescribed by the licensing Authority. 

4.12 Warm meat' meant for immediate sale need not be stored in cool conditions. It can be transported in a 
hygienic and sanitary condition in clean insulated containers with covers (lids) to the meat shops/selling units with 
precautions to ensure that no contamination/cross contamination or deterioration takes place. 

5. Equipment & Machinery. 

5.1 The equipment and fittings in slaughter hall except for chopping blocks, cutting boards and brooms, shall 
be of such material and of such construction as to enable them to be kept clean. The implements shall be of metal or 
other cleanable and durable material resistant to corrosion. 

5.2 No vessel, container or other equipment, the use of which is likely to cause metallic contamination 
injurious to health shall be employed in the preparation, packing or storage of meat food products. (Copper or brass 
vessels shall always be heavily lined. No iron or galvanised iron shall come in contact with meat food products). 


6. Personnel Hygiene: 

6.1 No person suffering from infectious or contagious diseases shall be allowed to work in the factory. 
Arrangements shall be made to get the factory staff medically examined at such intervals as the licensing authority 
deems fit, to ensure that they are free from infectious, contagious and other diseases. A record of these examinations 
signed by a registered medical practitioner shall be maintained for inspection. 

6.2 The staff shall be inoculated against the enteric group of diseases and a certificate thereof shall be kept for 
inspection. 


6.3 In case of an epidemic, all workers should be inoculated or vaccinated. 

6.4 The workers working in processing and preparation shall be provided with proper aprons and head wears 
which shall be clean. The management shall ensure that all workers are neat, clean and tidy. 

(a) Animal Welfare 

Animal welfare is a major concern in meat production. It is essential that animals be reared, handled, 
transported, and slaughtered using humane practices. A healthy and peaceful animal is an essential requirement 
for hygienic slaughter and safety of the meat product. 


Careful handling of animals during loading / unloading, transportation and at slaughtering helps in improving 
the quality of meat and reduction in losses in the value of the carcass/meat. 

1 |Pre Slaughter Handling of Animal: 

i Livestock are transported en masse from the farm to the slaughterhouse, a process called "live export 1 '. Depending 
oi its length and circumstances, this exerts stress and injuries on the animals and some may die en route. Apart from being 
in mmane, unnecessary stress in transport may adversely affect the quality of the meat. In particular, the muscles of 
stressed animals are low in water and glycogen, and their pH fails to attain acidic values. 


Transportation of Animals 

Following requirements shall be satisfied for Transportation of Animals from a farm to the slaughter house. 
1.0 General Conditions 
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1.1 Only healthy animals in good condition shall be trai isported unless they are meant for emergency slaughter. 
These animals should be certified by a qualified veterinary inspector for freedom from infectious diseases arid ecto- 
parasitic diseases and their fitness to undertake the journey. 

1.2 When animals are to be transported from endemi: areas of a disease to non-endemic areas, the animals 
should be given protective vaccination and kept in quarant ine for 30 days, before transportation. 

1.3 Female animals in advanced stages of pregnancy shall not be transported. 

1.4 When transporting large animals particularly bears/bulls, special arrangements by providing suitable 
partitions should be made to protect the animals from inf ghting. Similar arrangements should also be made to 
protect the young ones from being crushed when they ate transported. 

1.5 To avoid exhaustion, the animals shall be given iumane treatment and care during transportation. The 
animals shall not be bound or chained during transit and sp ice provided for them shall be large enough to stand or 
lie. 

! 

1.6 An attendant along with first aid equipment shall Accompany the animals in transit. 

1.7 Before loading, the animals should not be fed heavily. Only light feed may be allowed. For jQumeys less 
than 12 hours no feed need be carried but for longer journeys sufficient feed shall be carried to last during the 
journey. Watering facilities shall be provided at regular intervals. 

1.8 Light and heavy animals shall be separated by providing partitions; animals from different pens/sheds 
shall not be mixed during transportation. Male stock shall not be transported with female stock (adults). 

1.9 All vehicles should be inspected for safety, suitability and cleanliness before loading the animals. The 
floor and walls should be undamaged and there should be no nails or sharp projections which may injure the 
animals. 

1.10 The Vehicles should be thoroughly sprayed with suitable disinfectant before loading the animals. 

1.11 A layer of clean sand to cover the floor to a thiclaiess of not less than 6 cm shall be provided. This layer 
of sand shall be moistened with water during the summer months. During hot months arrangements shall be made 
to sprinkle iter on the animals at frequent intervals. In win ;er, a 2-cm layer of dean sand with another 6-cm layer of 
whole-straw shall be provided. 

1.12 Animals when driven for loading or unloading sha 11 never be struck with stick. Driving could best be done 

by soft-rubber pipe. j 

1.13 If animals are to be transported in extreme c k old of hot climate, it is preferable to transport them in co vered 


lingsfja 


11 never be struck with stick. Driving could best be done 


Lorries on road so that they may not die or get exhausted pr suffer from acute respiratory disease. Journey under 
such adverse climate shall be minimised. 

1.14 Each consignment should bear a label showing ;he following particulars: 

a) Number and kind of the animals loaded; - 

b) Name, address and telephone number, if any, of the consignor; 

c) Name address and telephone number, if any, of the consignee; 

d) Instructions regarding feeding and watering. 


2.0 Loading ! 

2.1 Loading during extremes of temperatures shall be avoided. 

2.2 Suitable ramp shall be provided for loading and unloading the animals. The floor of the ramp shall have cleats at 
intervals, so that animals do not slip as they climb or descend. The ramp shall be covered with straw to avoid slipping. At 
any time of loading and unloading the vehicle shall be kept clean to avoid slipping of animals. Bale 

2.3 In case of railway wagons when loading is done on the platform, the door of the wagon may be used as ramp. In 
such cases, bales or bags of hay, agricultural wastes etc. may be placed on the either side of the dropped door to prevent 
the animals from getting, their legs between the sides of the wagjons and platform. 

3.0 Space Requirements 

3.1 Overcrowding shall be avoided. Each animal shall have enough space to lie down. 
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41 3.2 Railway wagons shall not accommodate more animals than those specified in IS specifications. 

3.3 The speed of truck transporting animals shall not exceed 40 kilometres per hour, avoiding jerks and jolts. The 
firuck shall not load any other merchandise and shall avoid unnecessary stops on the road. 

3.4 For journeys, exceeding 12 hours, the animals shall be transported by railway. Loading shall be done by evening. 
4.0 Slaughter: 

Animals are slaughtered by being first stunned and then exsanguinated (bled out). Stunning can be effected 
through asphyxiating the animals with carbon dioxide, shooting them with a gun or a captive bolt pistol, or shocking them 
ivith electric current. 

4.1. Stunning: 

Stunning before slaughter should be mandatory. By inducing unconsciousness and insensibility, stunning 
can avoid and minimise reactions of fear and anxiety as well as-pain, suffering and distress among the animals 
concerned. Stunning methods induce temporary loss of consciousness and rely on prompt and accurate sticking 

j procedures to cause death. 

1 

It is important that the equipment utilized for stunning and slaughter is maintained in good working condition 
and that all operators involved are well trained and have a positive attitude towards the welfare of animals. 

Electrical stunning consists of passing electricity through the brain to produce instantaneous insensibility. 
The following method of slaughter shall be considered humane:— 

(i) Mechanical stunning of cattle may be earned out by one of three methods; captive bolt stunning, 
mushroom head percussive stunning and pneumatic percussive stunning. For cattle, pneumatic stunning 
should be preferred and the optimum position is that the centre of the stunner should contact the animal at a 

; point of intersection of lines drawn from the medial comers of the eyes and the base of the ears. The best 

position for pigs is on the midline just above eye level, with the host directed down the line of the spinal cord. 
The optimum position for sheep and goat is behind the poll, aiming towards the angle of the jaw. If an animal 
; shows signs of regaining consciousness after the initial stun, the animal must be immediately killed by the use 

of a captive bolt gun. 

(ii) Electrical stunning - Electrical Head Stunners may be preferred for sheep and goat where both 
electrodes are placed on the head region. Water bath electrical stunning may be used for poultry birds. A low 
and controlled voltage must be maintained so that the stunning will not damage the heart and brain or cause 

i physical disability and death to the animals. The minimum current level recommended for stunning are 

; indicated in the table below. 


Species 

Minimum current levels for head-only stunning 

Cattle 

1.5 Amps 

* Calves (bovines of less than 6 month of age) 

1.0 Amps 

Pigs 

1.25 Amps 

’ Sheep and goats 

1.0 Amps 

\ Lambs 

0.7 Amps 

! Broilers 

lOOmilliAmps 

, Turkeys 

150 milliAmps 


I (iii) Gas stunning - Stunning of pigs by exposure to carbon dioxide (C02) may be preferred. The 

concentration of C02 should be 90% by volume but shall not be less than 80% by volume. Ideally pigs should 
be exposed for 3 minutes. Sticking should be done immediately after exit from the gas chamber. Over-crowding 
of animals should be avoided in the gas chamber. 

5. Precautions foranimal welfare: 

i 

a. General: 

(1) The floor of the slaughter area should not cause slipping or falling of animals. 
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(2) Vocalization is an indicator of animal discomfort $nd need to be watched for. 

(3) Use of electric pods for moving animal should be discouraged. Movement of animals can be managed by 
grouping, use of plastic wrapped sticks etc. 

(4) Pen stocking density should be monitored. All anijmals should have room to lie down simultaneously. The 
condition of animals arriving for slaughter should be closely monitored so that injured, diseased animals are not 
slaughtered. 

(5) High pitch sounds such as whistling and yelling [should be avoided to spare distress to animals. 

b. The following factors have been identified a$ critical to animal welfare: 

(a) supervision and training of employees. 

(b) Designing of animal transport cart and unloading bay. 

, (c) Proper construction of holding/resting pep, stunning box, maintenance of stunning equipment, 

restraining systems, gates and other animal handling equipment. 

(d) Avoiding distractions that make animals refuse to move. 

(<?) Monitoring the condition of animals arriving at the plant. 
if) Proper design of equipment in the slaughtej- house. 

Keeping this in view, the following need to be observed to ensure humane treatment of animals brought for 
slaughter:— 

• Pre-slaughter handling of animal should be Carefully done to reduce stress. Resting of the animals is 
essential. Only animals which are disease free and in a condition to walk should be brought for 
slaughter. 

• Distractions that impede animal movemenijs such as, reflections, air blowing towards animals and 
movement or high pitch noise, need to be ajvoided. Herding of animals should not be done through 
electric prods but with the help of plastic bjags or sticks. 

• A high standard of training is required for! employees to ensure that the basic hygiene and safety 
practices are followed while handling animals. 

• Equipment which is used for slaughter such as captive bolt stunner, gates, hooks etc should be kept 
in good working condition and cleanliness bf floors etc. needs to be ensured. There should be daily 
check to ensure the smooth working of equipment and cleanliness of floors. 

• The condition of the animals arriving at the plant should be monitored. Animals which are injured or 
not in a condition to walk should not be slaughtered. 

• Inspecting personnel should pay particular,attention to these points to ensure reasonable standards 

of animal welfare. - 

6. Poultry welfare: 

Welfare programme ! 

The conditions under which broilers are housed arid the way that they are managed during their growing 
phase, transportation and slaughter are set down in several jgovemment/industry endorsed Model Codes of Practice 
designed to safeguard their welfare. - 1 

A model welfare program needs to be developed for pick-up, transport and broiler/chicken processing sectors. 
Processing unit shall incorporate elements of this welfare [audit in their own quality plans and manuals. 

A Model programme shall envisage following: 

Poultry Suppliers and processors must have a documented program for poultry welfare envisaging following; 

(а) Catching: Poultry intended for slaughter plpnt should be clean and in good health. Every reasonable 
precaution should be taken to minimize injury to pofultry. The catcher needs to be trained to this effect. 

(б) Transport: For transport of poultry crate$ shall be in good repair. There shall be no crate/cage 
damage that would allow injury to poultry or allow crates to accidentally open. Transport crates should not be 
over-filled and enough space should be provided to [allow all poultry to lie down. 



04 


THE GAZETTE OF INDIA : EXTRAORDINARY 


[Part III —Sec. 4] 


j (c) Holding: Poultry held in storage sheds should be provided adequate ventilation and climate control 

I such as fans or curtains. 

f 

(d) Stunning: Stunning equipment should be properly maintained to confirm that poultry are insensible 
prior to slaughter, and the time between stunning and slaughter should be limited to minimize any likelihood 
that poultry may regain consciousness prior to slaughter. 

Economic performance and welfare: 

High standards of poultry welfare and high levels of flock performance and economic performance are not 
incompatible - quite the contrary, they go hand in hand. It simply makes good economic sense as well as being in the 
poultry’s best interests to ensure that flocks are maintained in an environment, in which they are thermally comfortable, 
protected from injury, fed optimally and kept healthy. Therefore, all measures described elsewhere to ensure that 
| chickens are kept in conditions which optimize their comfort (in terms of temperature, humidity, air flow and air 
quality), in which they are provided with water, shelter, and a high quality diet that matches their physiological 
i needs, and which optimize their health have just as important effect in terms of poultry welfare as they do on the 
; overall efficiency of the farming operation. 


Poultry health and welfare: 

When producing chicken meat in a welfare-friendly manner it is also important that the'poultry receive prompt 
and appropriate medication and treatment to prevent and treat diseases if this should become necessary, and that 
they do not suffer any unnecessary paiii distress, fear or physical injury. It is also important that sick or injured 
poultry that cannot be adequately or successfully treated are culled quickly and in a humane manner so that they do 
not suffer. 


Humane slaughter (poultry): 

While the chickens are reared specifically for human consumption and they therefore at some stage have to 

be slaughtered, they should be slaughtered in a humane manner, and all poultry should be stunned (rendered 

insensible to pain) prior to slaughter. 

Slaughter equipment at all supply facilities should be properly maintained to confirm that the poultry are 

slaughtered quickly. 

7 Ante-mortem inspection 

(1) All animals shall be rested before slaughter and shall be subjected to ante-mortem examination and inspection 
ell in advance of the time of slaughter. 

(2) No animal which has been received into a slaughter hall for the purpose of being slaughtered shall be removed 
fi om the slaughter hall before being slaughtered except with the written consent of the Qualified Veterinary Doctor. An 
a: limal which, on inspection is found to be not fit for slaughter shall be marked as "suspect” and kept separately. Each 
si ich animal shall be marked as "suspect" only by or under the personal supervision of the Qualified Veterinary Doctor 
ai id the marking shall not be removed or obliterated except by the Qualified Veterinary Doctor himself. 

(3) An animal showing signs of any disease at the time of ante-mortem inspection that would cause its carcass being 
u timately condemned on post-mortem shall be marked as "condemned" and rejected. 

(4) An animal declared as "suspect" on ante-mortem inspection but which does not plainly show any disease or 
c< indition that would cause its entire carcass to be condemned shall maintain its identity as "suspect" until its carcass and 
ai l organs are finally inspected by the Qualified Veterinary Doctor. 

(5) No animal in a febrile condition shall be permitted for slaughter. No suspect animal shall be slaughtered until all 
oi her animals intended for slaughter on the same day have been slaughtered. All animals which, on ante-mortem inspection, 
si ow symptoms of railroad sickness, parturient paresis, rabies, tetanus or any other communicable diseases shall be 
m arked as "condemned" and disposed of in accordance with the provisions contained in sub paragraph (8) below. 

(6) Animals presented for slaughter and found in a dying condition on the premises of a factory due to recent 
di sease shall be marked as "condemned" and disposed of as provided for "condemned" animals^ 

(7) Every animal which, upon examination, is found to show symptoms of or is suspected of being diseased or 
ai imals declared as "suspect" shall at once be removed for treatment to such special pen and kept there for observation 
fc t such period as may be considered necessary to ascertain whether the animal is diseased or not. 
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(8) All a nimal s declared as "condemned” on ante-mortem inspection shall be marked as "condemned" and killed if 
not already dead. Such carcasses shall not be taken into the factory to be slaughtered or dressed, nor shall they be 
conveyed into any department of the factory used for edible products. 

8. Post-mortem inspection— 

1. A careful and detailed post-mortem examination and inspection of the carcasses and parts thereof of all animals 
slaughtered shall be made soon after slaughter. All organs and parts of the carcasses and blood to be used in the 
preparation of meat food products shall be held in such a manner as to preserve their identity till the completion of the 
post-mortem inspection so that they can be identified in the event of the carcasses being condemned. 

2. Every carcass including all detached parts and Organs thereof which show evidence of any condition which will 
render the meat or any part or organ unfit for human consumption and which for that reason may require subsequent 
inspection, shall be retained by the Qualified Veterinary Doctor. The identity of such carcass including the detached parts 
and organs thereof shall be maintained until the final inspection is completed. Retained carcasses, detached parts and 
organs thereof shall be maintained until the final inspection is completed. Retained carcasses, detached parts and organs 
thereof shall in no case be washed, trimmed or mutilated in any manner unless otherwise authorized by the Qualified 
Veterinary Doctor. 

3. No air shall be blown by mouth into the tissues of any carcass or part of a carcass. 

4. Every carcass or part thereof which has been found to be unfit for human consumption shall be marked by the 
Qualified Veterinary Doctor as "Inspected and condemned". 

5. All such condemned carcasses, parts and organs thereof shall remain in the custody of the Qualified Veterinary 
Doctor pending disposal at or before the close of the day on which they are marked "Inspected and condemned" in 
accordance with sub-paragraphs (11),(12) and (13) below. 

6. Carcasses, parts and the organs thereof found to be sound, wholesome, healthful and fit for human consumption 
shall be marked as "Inspected and passed". 

7. Carcasses found affected with anthrax before evisceration shall not be eviscerated but condemned ahd disposed 
of immediately in accordance with sub-paragraph (12) below. Any part of a carcass contaminated with anthrax infected 
material through contact with soiled instruments or otherwise shall be immediately condemned and disposed of as 
provided in sub-paragraph (12) below. 

8. The portion of the slaughtering department including equipment, employees' boots and aprons, etc., contaminated 
by contact with anthrax material shall be cleaned and thoroughly disinfected immediately. 

9. When on inspection only a portion of a carcass on account of slight bruises is decided to be condemned, either 
the bruised portion shall be removed immediately and disposed of in accordance with sub-paragraph (13) below or the 
carcass shall be retained and kept till such time it is chilled and the bruised portion removed and disposed of as provided 
above. 

10. Post-mortem inspection shall be a detailed one and Shall cover all parts of the carcass, the viscera, lymph glands 
and all organs and glands. 

11. The post-mortem inspection shall be in accordance with the general rules laid down for such inspection in public 
slaughter houses under the control of local bodies besides special instructions that may be issued from time to time by the 
licensing authority. 

12. All condemned carcasses, organs or parts thereof shall be completely destroyed in the presence of the Qualified 
Veterinary Doctor by incineration or denatured, after being slashed freely with a knife, with crude carbolic acid, cresylic- 
disinfectant or any other prescribed agent unless such carcasses, organs or parts thereof are sterilized for the preparation 
of bone-cum-meat meal before leaving the slaughter house premises, subject to sub-paragraph (13) below. 

13. Carcasses, organs or parts thereof condemned on account of anthrax shall be disposed of either by (i) complete 
incineration or (ii) thorough denaturing with prescribed denaiturant in the manner prescribed in the foregoing paragraphs 
and also in accordance with the rules and regulations prescribed by the local authority. 

14. Destruction of condemned carcasses, organs or parts thereof shall be carried out under the direct supervision of 

the Qualified Veterinary Doctor. , 

15. If in the opinion of the Qualified Veterinary Doctoif a carcass, organ or part thereof is to be held back for further 
detailed examination, the carcass, organ or part concerned shall not be released till the examination in detail is completed 
by the Qualified Veterinary Doctor and it is declared thereafter by him as fit. When it is to be detained for detailed 
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f examination, the carcass, organ or part thereof shall be marked as "Held". If on subsequent inspection, the carcass, organ 
t or part thereof is found to be unwholesome and unfit for human food, the Qualified Veterinary Doctor shall mark such a 
carcass, organ orpart thereof as "condemned" and shall dispose it of as described in the foregoing paragraphs. 

a. Sanitary and Hygienic Requirements for Meat processing un 

Following Sanitary and Hygienic requirements shall be sa- 1 a oy the meat processing unit. 

, 1. Location: 

1.1 Meat processing unit should be located in areas not subjected to regular and frequent flooding and 

f free from objectionable odours, smoke dust and other contaminants; 

| 1.2 Roadways and areas serving the meat processing unit which are within its boundaries or in its 

immediate vicinity should have a hard paved surface suitable for wheeled traffic. There should be adequate 
l drainage and provision for cleaning; 

1.3 Where appropriate, meat processing unit should be so designed that access can be controlled. 

\ 2. Building and Facilities: 

2.1 The meat processing unit should provide adequate working space for the satisfactory performance 

i of all operations. 

2.2 The construction should be sound and ensure adequate ventilation, good natural or artificial lighting 
and easy cleaning. 

j 2.3 The meat processing unit should be laid out and equipped so as to facilitate proper supervision of 

meat hygiene including performance of inspection and control; 

2.4 The meat processing unit should be of such construction as to protect against the entrance and 
harbouring of insects, birds, rodents or other vermin as well as the entry of environmental contaminants such 

; as smoke, dust etc. 

2.5 Buildings and facilities should be designed to provide separation by partition, location or other 
effective means, between those operations which may cause cross-contamination; 

i 2.6 Meat processing unit should be laid out and equipped so as to ensure, that edible meat does not 

come into contact with floors, walls or other fixed structures, except those which are specifically designed for 
contact with meat; 

2.7 The construction and lay out of any chilling room, freezing room, freezer store or freezer should 

| satisfy die requirements of these rules; 

l 

\ 2.8 In meat handling areas : 

? —* Floors should be of waterproof, non-absorbent, washable non-slippery and made of nontoxic 

3 materials, without crevices and should be easy to clean and slope sufficiently for liquids to drain 

to trapped outlets; 

j —- Walls should be of waterproof, non-absorbent, washable and nontoxic materials and should be 

light coloured. Up to a height of at least 1.5 metres, they should be smooth and without crevices, 
and should be easy to clean , space between walls and ceilings should be sealed and covered to 
facilitate cleaning; 

i 

— Ceilings should be so designed, constructed and finished as to prevent any accumulation of dirt 
j and minimize condensation, mould development and flaking and should be easy to clean; 

— Windows and other openings should be so constructed as to avoid accumulation of dirt and 
those which open should be fitted with insect screen. Screens should be easily movable for 
. cleaning and kept in good repair. Internal window sills, if present, should be sloped to prevent use 

! as shelves; 

— Doors should have smooth, non-absorbent surfaces and where appropriate, be self-closing and 
close fitting; and 

— 'Stairs, lift cages and auxiliary structures such as platforms, ladders, chutes, should be so situated 
j and constructed as not to cause contamination of meat They should be capable of being effectively 

cleaned. Chutes should be constructed with inspection and cleaning hatches; 
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3.5.5 Lighting - Adequate natural or artificial lighting should be provided throughout the meat processing 
unit. Where appropriate, the lighting should not alter colours and the intensity should not be less than 

540 Lux (50 foot candles) at all inspection points. 

| 220 Lux (20 foot candles) in work rooms. 

110 Lux (10 foot candles) in other areas. 

| Light bulbs and fixtures suspended over meat in any stage of production should be of a safety type and 

| protected to prevent contamination of meat in case of breakage. 

3.6 Ventilation - Ventilation should be provided to prevent excessive heat, steam condensation, dust and to remove 
contaminated air. The direction of the air flow should never be from a dirty area to clean area. Ventilation openings should 
be provided with an insect screen or other protective enclosure of non-corrodible material. Screens should be easily 
removable for cleaning. 

| 4. Equipment and Utensils: 

4.1 Materials - All equipments, implements and utensils used in establishments which come into contact with 
| exposed meat and meat products should present a smooth impervious surface and be resistant to corrosion and should be 
| made of material which is non-toxic, does not transmit odour or taste, is free from pits and crevices, is non-absorbent and 
\ capable of withstanding repeated exposure to normal cleaning and disinfection. Such equipment should be so constructed 
| that they may be easily cleaned. 

i 

j 4.2 Sanitary Design, Construction and Installation: 

4.2.1 All equipments and utensils should be so designed and constructed as to prevent hygiene hazards and 
| permits easy and thorough cleaning and disinfection and where practicable be visible for inspection. Stationary 

equipment should be installed in such a manner as to permit easy access and thorough cleaning. 

| 4.2.2 Containers for inedible material and waste should be leak proof, constructed of non-corrosive metal or 

| other suitable impervious materials which should be easy to clean or disposable and where appropriate, able to be 

| closed securely; and 

I 4.2.3 AH refrigerated spaces should be equipped with temperature measurement or recording devices. 

4.3 Equipment Identification - Equipment and utensils used for inedible material or waste should be so 
identified and should not be used for edible products. 

5. Hygiene Requirements: 

5.1 Maintenance. The buildings, rooms, equipment and all other physical facilities of the meat processing unit, 
including drains, should be maintained in good repair and in orderly condition. Except for rooms where meat processing 
or cleaning operations are performed, they should be free from steam, vapour and surplus water. 

5.2 Cleaning and Disinfection - Cleaning and disinfection should meet the following requirements: 

(0 Amenities provided for the use of employee and the inspection service including changing facilities, toilets 
and the inspection office space should be kept clean at all times. 

<1*0 If rooms, intended and most of the time used for the handling, preparation, processing, packaging on 
I storage of meat, are used for any other food preparation purposes, then cleaning and disinfection are necessary 
| immediately before and after such use. 

j (tijf) The temperature in rooins for boning out and trimming should be controlled and held suitably low, unless 

| cleaning of equipment and utensils are carried out at least every four hours; 

(iv) To prevent contamination of meat, all equipments, implements, tables, utensils including knives, cleaves, 
knife pouches, saws, mechanical instruments and containers should be cleaned at frequent intervals during the day 
j and immediately cleaned and disinfected whenever they come into contact with diseased material, infective material 

or otherwise become contaminated. They shall also be cleaned and disinfected at the conclusion of each working 

j day - 

(y) If any skip or trolley or any container used in a department where edible material is handled, enters an area 
| where inedible material is handled it should be cleaned and disinfected immediately before re-entering the edible 
department. 
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(vi) Immediately after the cessation of work for the day or at such other times as may be/required, the floors 

and wails should be cleaned to remove contamination. Floor drains should be kept in good condition and repair with 

strainers in place; and I 

(vj'i) Roadways and yards in the immediate vicinity of and serving the meat processing unit should be kept 

clean. 

5.3 Hygiene Control Programme.-It is desirable that each, meat processing unit in its own interest designates a single 
individual whose duties are diverted from production, to be held responsible for the cleanliness of the meat processing 
unit. His staff should be a permanent part of the organisation or employed by the organisation and should be well trained 
in the use of special cleaning tools, methods of dismantling, the equipment for cleaniiig and in the significance of 
contamination and the hazards involved. A permanent cleaning and disinfection schedule should be drawn up to ensure 
that all parts of the meat processing unit are cleaned appropriately and that critical areas, equipment and material and 

designed for cleaning and/or disinfection daily or more frequently if required. 

1 

5.4 Storage and Disposal of Waste - Waste material should] be handled in such a planner so as to exclude contamination 
of food or potable water. Precautions should be taken to prevent access to waste by pests. Waste should be removed from 
the meat handling and other working areas at intervals and at least daily. Immediately after disposal of die waste, receptacles 
used for storage and any equipment which has come into contact with the taste should be cleaned and disinfected At 
least daily the waste storage area should also be cleaned and jdisinfected. 

5.5 Dogs, cats or other pet animals should be not allowed to enter meat processing unit. 

| 

6. Pest Control 

6.1 There should be an effective and continuous programme for the control of insects, birds, rodents or other 
vermin. Meat processing unit and surrounding areas should bp regularly examined for evidence of infestation. 

6.2 Should pests gain entrance to the meat processing unit or surrounding areas, eradication measures should be 
instituted. Control measures involving treatment with physical! or chemical or biological agents should only be undertaken 
by or under direct supervision of personnel who have a thorough understanding of the potential hazards to health 
resulting from the use of these agents, including those whi<|h may arise from residues retained in the product Such 
measures should be carried out in accordance with the recommjendation of the official agency having jurisdiction and with 
the full knowledge of its inspector, and 

6.3 Pesticides should only be employed if other precautjonary methods cannot be used effectively. Only pesticides 
approved for use in the meat processing unit by competent (authority should be used and the greatest care should be 
exercised to prevent any contamination of the meat equipmentjor utensils. Before pesticides are applied all meat should be 
removed from the room and all equipment and utensils should be thoroughly washed prior to being used again. 

6.4 Handling and Storage of Hazardous substances - Pesticides or other substance which may represent a hazard 
should be labelled with a warning about their toxicity and usej. Except as required for purpose of hygiene such substance 
which may contaminate meat packing material and ingredients should be handled and stored in a part of the meat 
processing unit which is not used for preparation, processing, handling, packing or storage of meat. They should be 
handled and dispensed only by authorised and properly trained personnel. Extreme care should be taken to avoid 
contamination of meat. However, materials employed in the construction and maintenance of an establishment may be 
used at any time with the approval of Food Safety Officer. ! 

6.5 Personal Effects and Clothing: - Personal effects aijid clothing should not be deposited in meat handling areas. 

6.6 Maintenance Tools - Cleaning and maintenance toojls and products should not be stored in meat handling area. 

7. Personnel Hygiene and Health Requirements: 

7.1 Medical examination - Persons who come into contact with meat in the course of their work should have a medical 
examination prior to their employment Medical examination of a meat handler shall be carried out routinely arid when 
clinically or epidemiologically indicated, at least once in 12 nionths. 

7.2 Communicable Diseases - The management should lake care to ensure that no person, while known or suspected 
to be suffering from, or to be a carrier of a disease likely to bje transmitted through meat or while afflicted with infected 
wounds, skin infections, sores or with diarrhoea, is permitted to work in any area in any capacityJn which there is any 
likelihood of such a person directly or indirectly contaminating meat with pathogenic microorganisms. Any person so 
affected should immediately report to the management that hp is ill. 
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j 7.3 Injuries - Any person who is cut or injured should discontinue working with me$t and until he is suitably 
I bandaged should not be engaged in any meat processing unit in the preparation, handlin g, packing or transportation of, 
i meat. No person working in any meat processing unit should wear exposed bandage unless the bandage is completely 
j protected by a water proof covering which is conspicuous in colour and is of such a nature that it cannot become 
j accidentally detached, first aid facilities should be provided for this purpose. 

7.4 Washing of Hands : Every person engaged in a meat handling area should wash his hands frequently and 
| thoroughly with a suitable hand cleaning preparation under running potable water while on duty. Hands should always be 
} washed before commencing work, immediately after using die toilets, after handling contaminated material and whenever 
| else necessary. After handling diseased or suspect materials hands should be washed and disinfected immediately. 
(Notices requiring hand-washing should be displayed. 

18. Personnel Cleanliness: 

8.1 Every person engaged in an area in meat processing unit where meat is handled should maintain a high degree 
|of personnel cleanliness while on duty, and should at all times while so engaged wear suitable protective clothing 
| including head covering and foot wear, all of which should be washed unless designed to be disposed and which should 
ibe maintained in a clean condition consistent with the nature of the work in which the person is engaged. 

j 8.2 Aprons and similar items should not be washed on the floor; and 
! 8.3 Such items should not be left on equipment in the working area. 

8.4 PersonaL Behavior : Any behavior which can potentially contaminate the meat such as eating, use of tobacco, 
jchewing, spitting, should be prohibited in any pajt of meat processing unit used for the preparation, handling, packaging 
(or transportation of meat. 

t 

8.5 Visitors: Every person who visits an area in any meat processing unit where meat is handled should wear clean 
{protective clothing and head cover. 

b) Sanitary &Hygienic Requirements for the Retail Meat Shops 

For ensuring the hygiene and safety of meat being sold at retail meat shops, the following requirements 
; should be followed under the supervision of the qualified Veterinary staff. 

51. Location of Meat Shop 

1. The meat shop / sale outlet should preferably be a unit of meat market located away from Vegetable, fish or other 
{food markets and shall be free from undesirable odour, smoke, dust or other contaminants. Wherever a meat market is not 
(available, individual meat shop can be set up considering the above factors, which have a direct bearing on the hygiene 
(conditions of the premises and health of consumers. 

(a) The minimum distance between the licensed meat shop and any place of worship should not be less than 
50 meters; 

( ( b ) The condition of 100 meters distance will apply in case die premises situated directly opposite to the entry 

1 gate of religious place of any community. 

! 2. All the meat shops located in the vicinity of religious places shall be fitted with black glass doors, which must be 

jkept closed all times except in case of entry or exit. It must he the responsibility of the meat shop owners to maintain a high 
standard of hygiene not only inside the shops, but also in the way leading to the shops road pavements or other adjoining 
.place, particularly for insanitary materials originating from the meat business for example, blood, part of offal, meat scraps 


(2. Size of Meat Shops 

| 2.1 Considering the constraints of commercial space in residential areas in concerned Panchayats / Municipalities 

{the size of meat shops may vary according to the size of business and activities being carried out there in the meat shops. 

2.2 The height of shop in all above categories of meat shops should be not less than 3 meters, while in case of air- 
jconditioned meat shops, it should not be less than 2.5 meters. 

p. Premises 

3.01 The premises shall be structurally sound. The wills up to the height of minimum 5 feet from the floor level shall 
{be made of impervious concrete material (e.g. glazed tiles or hygienic panels, etc.) for easy washing and cleaning purposes. 
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3.02 The floor should be made of impervious and non-slippery materials with a slope for easy cleaning and removal 

of filth, waste and dirty.water. The slope of the floor shall not be less than 5 cm. for a floor of 3 meters. 

' 

3.03 All the fittings in the stall should be of non-corroding and non-rusting type. 

3.04 All processing tables, racks, shelves, boards, etc. shall have zinc/aluminium/stainiess steel/marble-granite top 
to facilitate proper cleaning. 

3.05 A sign board indicating the type of meat sold shall be displayed prominently. Nothing else but meat should be 
sold at the premises. 

3.06 The premises should have provision of sewer conneption for drainage of wastewater. 

3.07 There should be provision of continuous supply of potable water inside the premises. In case the water supply 
is from bore well the arrangement for softening of water for making the same potable shall be made in the premises and 
intermittent store arrangement should be made. j 

3.08 The door of the shop should be of self-closing typej The door of the shop should be of dark glass top and be 
kept closed. No carcasses should be kept in a manner so as to pe seen by the public from outside. 

4. Ventilation 

4.01 The meat shop should be ventilated with facility off cross ventilation and may be provided with at-least one 
electric fan and one exhaust fan. 

4.02 The rails and hanging hooks, if provided for hanging carcasses, should be of non-corrosive metal. The non- 
corrosive hanging hooks for carcasses shall be 30 cm. apart and {the distance between rails shall be 60 to 70 cm. depending 
upon the size of animals slaughtered and carcasses hanged. 

5. Equipment and Accessories 

5.01 The meat shop should have suitable arrangement fop fly proofing in the form of air-curtains, flytraps, etc. 

5.02 It should have display cabinet type refrigerator of size for maintaining a temperature of 4 to 8 degrees C. or 
freezing cabinet if the meat is to be stored for more than 48 hours. » 

5.03 The weighing scales used shall be of a type which obviates unnecessary handling and contamination and Aw 
plate sketch of the scale shall be made of stainless steel or nickel coated 

5.04 The knives, tools and hooks used shall be made of stainless steel. Sufficient cupboards or racks should be for 
storing knives, hooks, clothes and other equipments. 

5.05 There should be a provision of geysers in all the meat shops to have hot water at a temperature not less than 82 
degree C to clean the premises and equipment used in meat 

5.06 Washbasin made of stainless steel / porcelain shi 
nail brush for thorough cleaning of hands. 

5.07 The chopping block should be of food-grade synthetic material, which does not contaminate the meat If the 
block is of wooden it should be of hardwood trunk, which is solid enough and should not contaminate the meat. 

5.08 A waste bin with a pedal operated cover shall be provided in the premises for collection of waste material. ' 

6. Transportation 

6.01 The transportation of carcasses from the slaughter house to the premises shall be done under hygienic 
conditions in boxes of adequate size linked with zinc/aluminhinv'stainless steel or wire gauze meat safes, which must be 
washed daily. 

6.02 The transportation of carcasses from the slaughter house to the meat shops should be done in insulated 
refrigerated vans. Under no circumstances, carcasses will be transported in vehicles used for commuting of human 
beings, or in an exposed condition. 

7. Pest Control 

7.01 The meat shop should have an effective and continuous programme for control of insects, rodents or other 
vermin within the premises. The surrounding area of the shop should also be free from insects, birds, Nidents and other 
vermin. ! 


11 be provided witn liquid soap dispenser or other soap and 
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\ 7.02 The pest control measures adopted by the owner of shop should be kept as a record in the premises to be 

phown to any officer of the concerned Panchayats / Municipalities responsible for local administration/Corporation at the 
jtime of inspection. • 

| 7.03 Chlorinated hydrocarbons, organo-phosphorus compounds and synthetic perithroids, rodenti.cides etc should 

jneither be used as pesticide nor shall be stored at the meat shop. 

j 7.04 No live animals or birds should be allowed inside or adjacent to the meat shops. 
j8. Personnel Hygiene 

8.01. Every person employed for meat handling at the meat shop shall be medically examined annually by a authorized 
registered medical practitioner and examination shall include examination of sputum and x-ray of the chest for tuberculosis. 
The medical examination shall also include examination of stool for protozoal and helminthic infestations for those 
aarhsites, which are transmitted by ingestion, and also for the presence of enteropathogenic Escherichia col^ Salmonella, 
Shigella spieces and Vibrio cholera. 

. 

I 8.02. A certificate / records of medical fitness of all workers handling meat should be kept as a record in the premises 

t o be shown to any officer of the concerned Panchayats / Municipalities responsible for local administration / Corporation 
it the time of inspection. 

i 8.03. No worker suspected to be suffering from fever, vomiting, diarrhoea, typhoid, dysentery or boils, cuts and 
£ores and ulcers (however small) shall be permitted to work in the meat shops. 

j 8.04 All the workers of the meat shop shall keep their finger nails short and clean and wash their hands with soap or 

fletergent and hot water before commencement of work and after each absence, especially after using sanitary conveniences. 

! 8-05. Eating, spitting, nose cleaning or the use of tobacco in any form or chewing betel leaves shall be prohibited 

f /ithin the premises of meat shop piocessing, packing and storage area of the unit. "No smoking "and "No Spitting 
boards shall be prominently displayed in the shop. 

Sanitary Practices 

f 

9.01 The chopping block should be sanitized daily by covering its top with sea-salt, after cleaning it with hot 
I water at close of business activity. 

9.02 The floor should be washed with appropriate disinfectant / detergent / sanitizer at the start and close of 
the business each working day. 

; 9.03 There should be high standard of cleanliness and tidiness in the working area of shop with no organic or 

j other material lying on the floor. 


9.04 The refrigerated / freezing cabinet should be regularly cleaned and well maintained. 

9.05 Slaughtering of animal / birds inside the shop premises should be strictly prohibited. 

9.06 The carcasses shall not be allowed to be covered with wet-clothes. 

* 9.01 Wholesome meat obtained from the authorized slaughter house shall only be sold at the meat shops and 
a record thereof shall be kept in the premises to be shown to any officer of the concerned Panchayats / Municipalities 
responsible for local administration Corporation at the time of inspection. 

9.08 Waste bins should be emptied, transported for disposal as per the arrangements made by the concerned 
j Panchayats / Municipalities and waste bin / dhalau ( burial pits) shall be treated daily with a disinfectant. 

9.09 The premises shall not be used for residential purposes nor it shall communicate with any residential 
quarter. No personal belonging like clothing, bedding, shoes etc. shall be kept in the premises. Only dressed 
carcasses of clean meat shall be stored at the premises. 

9.10 Hides, skins, hoofs, heads and unclean gut will not be allowed to be stored in the premises at any time. 

t 

j £.11 The chopping instruments should be cleaned with hot water at a temperature of 82 degree C. 

j 9.12 The preparation of food of any type inside the meat sale outlet should be strictly prohibited. 

| 9.13 The meat obtained from unauthorized sources or unstamped meat is liable to be confiscated and destroyed, 

j 9.14 Waste of the meat shop to be disposed of packed in heavy polythene bags in dhalaos (burial pits). 
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10. Other Requirements 

10.01 The prepared meat shall be packed in waxed paper aijd then placed in polyethylene bags or packed directly in 
bags made of food grade plastics. 

10.02 Failure to comply with any of these instructions may lentail legal action against the defaulters, and even result 
in cancellation of license by the appropriate authority of the concerned Panchayats/Municipalities/Corporation. 

10.03 No Objection Certificate from law and order point] of view to be obtained from police department or the 
concerned Panchayats/Municipalities/Corporation before grant pf license for buffalo meat and pork shop. 

10.04 The concerned Panchayats/Municipalities responsible for local administration in the country shall appoint 
qualified Veterinary staff for the meat inspection (Ante mortem ind Post mortem inspection) or if regular staff cannot be 
made available or deployed for the purpose shall make contractual arrangements for availing the services of qualified 
Veterinary staff for meat inspection available with the Animal Hqsbapdry Depts. of the concerned state/UT in the country. 

10.05 Retail meat shop license shall be granted subject to fulfillment of all the above technical and administrative 
instructions in relation to the trade. 

Part - V 

Specific Hygienic and Sanitary Practices to be followed by Practices to be followed by Food Business Operators 

engaged in catering / food service establishments 

In addition to Part-II the Catering/ food Service establishment in which food, is being handled, processed, 
manufactured, stored, distributed and ultimately sold to the customers and the persons handling them should conform to 
the sanitary and hygienic requirement, food safety measures anjcj other standard as specified below. 

It includes premises where public is admitted for repose or! for consumption of any food or drink or any place where 
cooked food is sold or prepared for sale. It includes: , 

(a) Eating Houses 

(b) Restaurants & Hotels 

(c) Snack Bars, ! 

Canteens (Schools, Colleges, Office, Institutions) 

( e ) Food Service at religious places 

(J) Neighbourhood Tiffin Services / dabba walas 

ig) Rail and airline catering * 

(h) Hospital catering 

L GOOD MANUFACTURING PRACTICES FOR WHOLE PREMISE 

1. Food Preparation Areas 

The following rules apply to rooms where food is prepared. There will be no smoke nuisance in the food 
preparation area. Wherever cooking or frying of any kind is being done, a chimney having appropriate suction 
capacity as per the size of the kitchen has to be installed prior to start of business. 

II. Hand washing facilities and toilets 

(/) Adequate number of wash-hand basins made pf porcelain/stainless steel shall be provided along with 
soap to wash hands, with hot and cold running water, and thaterials for cleaning hands and drying them hygienically. 
Clean and dry towels shall be kept for the use of customers. 

(2) Separate sinks must be provided, where necessity, for washing raw food and cleaning equipment. 

(5) Sinks with a draining board, detergent and h<jt water shall be provided to ensure proper cleaning of 
utensils, crockery and cutlery there will be a separate plaice for washing pots and pains. 

2. Changing facilities: . 

Facilities for staff to change their clothes, where necessary mast be provided. 
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3. Cooking 

(a) The preparation/ processing/ cooking should b|e adequate to eliminate and reduce hazards to an acceptable 
level which might have been introduced at the raw foo<| level. 

(b) The preparation/ processing/ cooking methods should ensure that the foods are not re- contaminated. 

(c) The preparation/processing/ cooking of veg.j & non-veg. products should be segregated. 

(d) Whenever cooking or reheating of fopd is done, it should be hot all the way through. It is especially 
important to make sure that food is cooked thoroughly^ 


(e) Re-use <jf cooking oil should be avoided. - 

(f) Food hot held at 60°c and cooled at 21 °c withuji 2 hrsor cooled to 5°c in 4 hours and thereafter refrigerated 
might be reheated. 

(g) Reheated food must reach a minimum internal temperature of 74 °C. When using microwave to reheat, food 
must reach a minimum temperature of 74°C and stayed covered for 5 mins to allow the temperature to equilibrate. 

(h) Reheat food quickly in ovens, steamer, microwave oven and/or on top of range in a steam kettle. 

(i) Never reheat food on a steam table, in a bain rparie, in a bun drawer and/or under a heat lamp. 

(j) In case of reheating of oil use maximum three times to avoid the formation of trans fat. It is ideal to use once 

if possible. i 


4. Chilling j. 

• Semi cooked or cooked dishes and other ready-to-eat foods such as prepared salads and desserts having 
short shelf life should not be left standing at room temperature. 

• Chilled food intended for consumption shoijld be cold enough. „ 

• Food items that need to be chilled should b^ put straight away into the fridge. ' 

• Cooked food should be cooled as quickly as possible and then put it in the fridge. 

• Chilled food should be processed in the shortest time possible. 

• Fridge and display units should be cold enough and as per requirement. 

• In practice, fridge should be set at 5?C to make sure that food is kept in chilled condition. Also, fridge and 
display units should be maintained in good working condition to avoid food spoilage and contamination. 

5. Cross -contaminati on 

Following should be done to avoid cross - contamination. 

• Raw food/ meat/poultry and ready-to-eat foods should be kept separate at all times. 

• Hands should be thoroughly washed after touching raw meat/poultry. 

• Work surfaces, chopping boards and equipments should be thoroughly cleaned before the preparing of 
food starts and after it has been used. 

• Separate chopping boards and knives for ifaw fruit/ vegetables/ meat/poultry and ready-to-eat food 

should be used. ! 

• Raw meat/poultry below ready-to-eat food should be kept in the fridge. 

• Separate fridge for raw meat/poultry should he kept. 

• Staff should be made aware how to avoid cross-contamination. 

m. PERSONAL HYGIENE 

1. High standards of personal hygiene should be maintained. 

2. Ail employees handling food should wash their hands properly: 

• before preparing food 

• after touching raw food or materials, specially meat/poultry or eggs 
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after breaks 


• after using the toilet 

• after cleaning the raw materials or utensils / equipments 


3. Street shoes inside the food preparation area should not be worn while han dling & preparing food. 

4. Food handlers should ensure careful food handling & protect food from environmental exposure. 

5. Food handlesr should not handle soiled currency notes to avoid cross contamination. 

iv. Transportation and handling of food 

(1) The vehicle/transportation being used to carry cooked/pTepared/processed food should be clean and, dedicated 
for |hi s purpose and should not carry anything else. 

| (2) Time required for transportation should be minimum, to avoid microbial proliferation. 

I (3) Cooked food served hot should be kept at a temperature of at least 600 C to prevent microbial growth, 
j (4) Cooked food to be served cold should be kept below 50 C to prevent growth of pathogens. 

; (5) All foods during transportation must be kept covered and in such a way as to limit pathogen growth or toxin 
forajation by controlling time of transportation, exposure, temperature control and using safe water for cleaning etc. 

| (7) Handling of food should be minimal. It should be ensured that utensils, crockery, cutlery and specially hands of 
the food handlers/seller are clean and sanitized. 

! (8) All surplus food and unused thawed food should be discarded. 

I (9) Food to be kept for cold storage should be distributed in small volumes to ensure uniform cooling. 

| (10) Dry, fermented and acidified foods should be stored in cool and dry place. 

j (11) All packaged food viz. sterilized milk, bottled beverages, canned foods etc. should be stored properly during 
transportation to ensure that seals remain intact and undamaged. 

V. STORAGE 

1. It is very important to store food properly for the purpose of food safety. Following things must be ensured: 

! • Foods should be cooked, stored and kept at right temperature 

• Raw meat/poultry should be stored separately from other foods 

• Veg. foods should always be stored above non-veg. foods and cooked foods above uncooked foods on 
separate racks in the refrigerator. 

1 • Storage temperature of frozen food should be -18oC or below. 

■ • Cooked food.to be eaten later should be cooled quickly, and kept it in the refrigerator - It is advisable to 

j put date on food packages or containers, using stickers or any other way of identification , before 

j keeping inside the refrigerator to keep track of food prepared date wise and use accordingly to minimise 

j wastage . 

• Storage instructions over food packaging should be followed. 

\ • Dried foods (such as grains and pulses) should be stored off die floor, ideally in sealable containers, to 

j allow proper cleaning and protection from pests. 

iStock rotation 

i The rule for stock rotation is FIFO (first in, first out) to make sure that older food is used first. This will help to 
brevent wastage. 

VI. SPECIAL REQUIREMENTS FORHIGHRISKFOODS 

This section deals selectively with varieties of food which are high risk as per HACCP and may need special 
attention. The type of foods covered here are as follows: 

1. Cut fruits/salads, fresh juices and beverages 
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(2) For prolonged storage, foods should be stored in refrigerators or kept for hot holding at or above 60 °C. 

(3) No water should be added after cooking/reheating/boiling. 

j 

j 7. Fried Foods 

- (1) Good quality / branded oils/fats should be used for food preparation, frying etc. 

j (2) Use packaged oil only. 

| (3) Use of oils with high trans fats (like vanaspati) should be avoided as far as possible. 

(4) Re-heating and reuse of oil should be avoided as far as possible. Avoid using leftover oil wherever 
I possible. 

I 8. Adding ingredients after cooking 

• t 

j (1) Ingredients added to the cooked food should be thoroughly washed/ cleaned, 

j (2) After cooking or post cooked mixing, the food should be used immediately. 

j. (3) Garnishes etc., if added, should be prepared using fresh, thoroughly washed and freshly cut vegetables 

' and used immediately. 

j ■* > 

Reuse of cooked food is not recommended. 

I • Potentially hazardous foods and high risk foods such as hollandaise sauce, refried beans, scrambled 

| eggs and cut fruits are to be discarded. 

• All food at banquet setting that has been on display are to be discarded. 

• Food kept at more than 60°C during service may be reused, only by following the procedure indicated 

t below: 

• never mix leftover with fresh product. If in doubt, throw out the product. 

i 

1 • Reheat leftover food temperature to more than74°C 

i 

| 9. Thawing of Frozen Products, 
j Thawing-//! Refrigerator 

I • Items being thawed should be labelled with defrost date to indicate the beginning of 2nd shelf life. 

| • Thaw food at 5°C or less. 

j • Temperature controlled thawing is recommended for meat, poultry and fish. 

• Any other means of thawing apart from running water and microwave is not allowed, 

i Thawing In Running Water 

I Items being thawed should be labelled with date and time. 

• Thawing in running water advisable shellfish and seafood. 

• Thawing in running water should not exceed 90 minutes. 

• Ensure air break between tap and water. 

• Use sanitized food grade container. 

• Sink must not be used for other purposes during thawing 

• After thawing, product must be used within 12 hours. 

! • Cold running water (from mains) should be at 15°C or less 
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